





ough problem: 


Ever try to put vitamin A into a dry food product? 


HKasy answer: 


Use Roche water-dispersible DRY BEADLETS 


Incorporate vitamin A or vitamin D2 into dry products 
which are reconstituted with liquids 


Prevent ‘‘off'’ flavor and odor 
Promote good stability and quick dispersion 


Overcome processing difficulties 


ACTUAL DEMONSTRATION 
USE IN THESE, AND MANY OTHER, PRODUCTS: 


MILK EXTENDERS * PUDDINGS * DRY CEREALS 
‘INSTANT’ FOODS * MELLORINE * BEVERAGE POWDERS 
FRUIT DRINKS (certain types) * DRY MILK PRODUCTS 
DRY PEDIATRIC PRODUCTS 


DRY VITAMIN A PALMITATE, TYPE 250-S 
Water-Dispersible DRY BEADLETS 


DESCRIPTION A dry dispersion of vitamin A palmitate in a matrix 
of gelatin and carbohydrate. Light-yellow, free-flowing 
spherical granules 


DISPERSIBILITY Disperses completely in cold water, beverages, fruit juices, 
milk and infant formulae. Dispersion remains uniform 
for relatively long periods 


POTENCY 250,000 USP Units per Gram 
STABILITY Excellent 


DRY VITAMIN D,, TYPE 500-S 
Water-Dispersible DRY BEADLETS 


DESCRIPTION The physical form and dispersibility same as 
vitamin A palmitate above 


Ask your Roche salesman for 
demonstration and sample kit 
and technical bulletin; or write 
to the Vitamin Division POTENCY 500,000 USP Units per Gram 


Roche also manufactures and markets dry forms of 
its vitamin A acetate and vitamin D, for use in 
pharmaceutical products such as tablets and capsules. 


Vitamin Division HOFFMANN-LA ROCHE INC. 


Nutley 10, N. J. * NUtley 2-5000 * In New York City: OXford 5-1400 


Pacific Coast distributor: L. H. Butcher Company, San Francisco — Los Angeles — Seattle — Portland — Salt Lake City 
In Canada: Hoffmann-La Roche Ltd., 1956 Bourdon Street, St. Laurent, Montreal 9, P. Q. 





MOR 


FOR YOUR MONEY WitITH 


CELLU-SAN 


More power to repel rot in field boxes and hampers 
More power to resist the ravages of hot sun, drenching rain, and rough handling 
No increase in price 


This is the simple story of new Cellu-san Q. Behind 
these brief statements lies a breakthrough in chemical 
science which was accomplished after a decade of 
experience in the field of wood preservation for the 
canning industry 


[See eee 


Darworth Incorporated + Simsbury, Connecticut 
Now a way has been found to increase fungicidal Please send me the facts about new Cellu-san Q 
potency 88° and the effectiveness of water repellents 
19%. The result far surpasses the quality of any 
product of its kind now on the market 











Cellu-san Q will undoubtedly mean greater savings 
for you. We invite you to keep abreast of this new de 
velopment by writing today for the full story entitled 
Cellu-san Q, Proof of Superiority” 





PRODUCED BY THE ORIGINATORS OF THE FIRST FIELD BOX PRESERVATIVE 
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an economy decanter 


for liquid foods 


by BROCK WAY 


Why pay a premium for a decanter? Here is a 
graceful looking, re-usable quart decanter that 
costs no more than an ordinary quart container— 
even less in many cases. 

It is ideal for all juices—tomato, orange, grape, 
apple, prune, pineapple, etc. . and of course 
vinegar or cider. Actually, it is perfect for any- 
thing that flows—liquid or semi-liquid. 

Stippled shoulder area provides excellent hand 
grip when decanter is in use also reduces 
visibility of any possible neck separation of product 
at the point of sale. 

Your Brockway salesman will be pleased to 
provide samples and complete information on the 
Economy Decanter. Or, if you prefer, call or 
write direct to the Foods Division, Brockway 


Glass Company, Brockway, Pennsylvania. 
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Brockway cuiass 
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COMPANY, INC. 
BROCK WAY, PENNSYLVANIA 
Soles Offices in Principal Cities 


Subsidiary; Demuth Gless Werks, Inc., Parkersburg, W. Ve. Plonis: Brockway, Pa. * Crenshaw, Po. * Freehold, N.J. * Lapel, ind. * Muskogee, Okle. 





CANNER 





PACKER 


Berbert A. Vanee, Publisher 


Editorial Department 


Elverten B. Stark, Editor 
500 Howard St., San 
Telephone: EXbrook 17-1887 


Dennis BH. Murphy, Managing * eel 
38 East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Walter N. Clissold, Eastern Editor 
1319 F. St. N. W., Washington, D. C 
Telephone: MEtropolitan 8-6707 


Lee J. Livingsten, Northwest Editor 
71 Columbia St., Seattle 4 
Telephone: MAin 2-1626 


Dr. Wilbur A. Geuld, Technology Editor 
993 Kilbourne Dr., Worthington, Ohio 
Telephone: TUxedo 5-6045 


Anne Chalmers, News Editor 
Chicago 


Business Department 


C. Melvin Carisen, General Manager 
59 East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Charlies C. Baake, Circulation Manager 
500 Howard St., San Francisco 5 
Telephone: EXbrook 7-1887 


William G. Simpsen, Production Manager 
Chicago 


Sales Representatives 


Thomas Vought 
370 Lexington Av., New York 17 
Telephone: MUrray Hill 3-8333 


Nerman Thomas 
5®@ East Monroe St., Chicago 3 
Telephone: Financial 6-7788 


Elverten B. Stark 
500 Howard St., San Francisco 5 
Telephone: EXbrook 717-1887 


CANNER/PACKER is published monthly 
with two issues in September by Triad Pub- 
lishing Ce. at 817 West Market St., Louisville 
2, Ky. Executive offices: 59 East Monroe St., 
Chicago 3, Ill. Telephone: Financial 6-7788 


Address cll subscriptions and payments there 
ef, changes ef subscription address, Forms 3579 
and other subscription ¢ 2 te Tried 
Publishing Ce., 500 Hewerd $1., San Francisce 5, 
Calif 


Second closs postage paid at Levisville, Ky 


Herbert A. Vance, President 
William B. Freeman, Vice-president 
Pasl E. Clisseld, Secretary-treasurer 


«ate 
. o 
* 


° . 
Ce ua* 


Subscription rates: U.S. and possessions, Can- 
ada, $5.00 per year, $8.00 for two years, $10.00 
for three years. Other countries, $10.00 per 
year, $16.00 for two years, $20.00 for three 
years. Single copies 50c each, except annual 
Yearbook number at $1.00 each. Copies of 
issues prior to current year, if available, 
$1.00 each 


Address all display and classified advertising 
correspondence, orders and payments thereof 
to CANNER/PACKER, 59 East Monroe St., 
Chicago 3, Illinois. Advertising plates, cuts 
and inserts should be shipped to CANNER/ 
PACKER, c/o Gibbs-Inman Printing Co., 817 
West Market St., Louisville 2, Ky 

Copyright, 1959, Triad Publishing Company 


SANNER/PA 


. 
* 
. 
. 
. 
. 
o 
+ 
. 
. 
. 
. 
. 
. 
. 
. 
. 
7 
. 
. 
. 
* 
. 
. 
. 
. 
. 
° 
. 
+ 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
7 
. 
. 
. 
. 
7 
. 
. 
. 
. 
. 
. 
. 
7 
. 
. 
. 
° 
. 
° 
° 
. 
° 
e 
. 
. 
° 
. 
. 
. 
° 
*. 
e 
. 
* 
° 
. 
. 
7 
. 
. 
® 
7 
. 
7 
. 
+ 
* 
. 
. 
. 
. 
. 
. 
. 
. 
* 
. 
. 
. 
+ 
+ 
J 
. 
. 
. 
. 
. 
. 
7 
. 
. 
. 
° 
*. 
* 
. 
. 
. 
. 
. 
7 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
+ 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 
. 


COVER PICURE: The girl who is picking a 
two-pound bag of IQF peas out of a retail 
freezer represents the new market—big 
family, a taste for quality and a desire 
for speed and convenience. The polyethy- 
lene bag is the newest of the film-packed 
frozen foods. It is packed in institutional 
size and can be cooked before opening. 
See page 30. 


FEATURES 


Ask the Consumer How It Tastes 
Taste surveys can be used by processors to take some of ‘the 
guesswork out of product improvement. 


Fruit Flavorings in Steel Pails Keep Quality Longer 
J. Hungerford Smith Co., Rochester, New York, is shipping 
soda fountain fruits and toppings under vacuum in pails. 


Schedule of 1959 Freezers Convention 
The hour-by-hour listing of events during the National Asso- 
ciation of Frozen Food Packers convention and the exposition. 


Floor Plan of Exhibit Hall for Exposition , 
The exhibit spaces in the Conrad Hilton Hotel in Chicago 
are numbered. Exhibitors are listed by number. 


List of Exhibitors at the Exposition 
Exhibitors are listed alphabetically with booth members, a & 
scription of the exhibit and the list of personnel in attendance. 


Frozen Food Packs in Polyethylene Bags : 
Newest frozen food package for both retail and institutional 
use is used by a half-dozen West Coast packers. 


Russian Plant Packs Tea Mechanically 
Plant in Tiflis is modernized with machinery from East Ga- 
many. Half the labor now produces 90% more volume. 


High Pressure Cleaning is Twice as Fast. 
Cobb Canning Co. of Cobb, Wis., uses hot water under 400 
pounds of pressure to clean up cream style corn line. 


Food Brokers Report Their Election Season I 
New officers for 1959 of local broker organizations are re- 
ported. Listing begun in February issue is completed. 


SPECIAL DEPARTMENTS 

Business News Letter 

Letters from Readers 

Food Technology 
Crops/Packs/Markets/Prices 

New Equipment/Supplies 

New Products and Packages 

Raw Products ... oe 


Food Merchandising 
Suppliers News 
Industry News 
Association Activities 


Editorial 


Coming Events Calendar 
Advertisers in this Issue 
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In the Next Issue: For production officials, “Instrumentation in Food Prod- 
ucts Manufacture,” a comprehensive, highly-readable 
discussion of all major types of instrumentation, by Her- 


bert Roemer of Taylor Instrument Companies. 
raw product and fieldmen, “Corn Round Table,” 


For 


a 


series of brief reports by scientists, fieldmen, seedsmen, 
chenists on the latest developments in growing corn 


for canning/ freezing. 











In technical assistance 





there’s more 
in a CROWN can 
than meets the eye 


To the food packer with a production or 
processing problem, technical assistance 
on the job quickly is a prime consider- 
ation. In major canning areas, Crown 
representatives put their advanced skills 
to work on such problems, often within 
the hour. 


Packers who do business with Crown 
count this service as an important fea- 
ture. And they get the cans they want 
when they want them—from conve- 
niently located Crown plants and ware- 
houses. Rely on Crown for all your can 
requirements. 


for cans + closures + crowns + machinery 


CROWN CORK & SEAL COMPANY, INC. 
9300 Ashton Rd., Philadelphia 36, Pa. 





@ Gates. 


March 1959 


Mechanical harvesting of tomatoes is to be one of the next major forward 
moves in producing raw products for processed food packers. The break-through 
will require development of suitable dwarf strains of tomato plants, and a means 
of conducting quality separation of the mechanically- picked crop, in addition 
to invention and perfection of the machinery. Since hand-harvesting is estimated 
by Dr. Elmer Stevenson of Purdue University to represent 40% of the cost of grow- 
ing tomatoes in some areas, the effort is well worth while. 


Cudahy Packing Co. plans to build a $43 million oe in GQnaha, Neb. The new 
meat packing plant should be completed by sumer of : 


Packing of individually quick-froszen (IQF) products in polyethylene bags hold- 
ing from slightly over 1-lb to something over 2-lbs. has already become an in- 


portant packaging develofment in parts of Canada, and is at under way in the 
United States as well. Firms using the larger sizes are ing to both retail 
and institutional, and those employing the smaller packages are specialising in 
retail outlets. CANNER /PACKER discusses and pictures the facts in the March issue. 





1959 increase in food research will more than double the average gain for all 
industries, according to American Management Assn. Sixty-nine food and beverage 
firms said they would spend 8.3% more in 1959 than they did in 1958, whereas the 
average expenditure of U.S. manufacturing companies will go up only 4%. 


First successful use of radiation to speed development of improved strains of 
food plants is reported by Dr. Walton C. Gregory, North Carolina State College. 
By irradiation of seed peanuts, thousands of mutations were produced. One of 
them, said to produce better nuts and to be more resistant to disease, will be 
available for limited commercial planting in 1960. Under ordinary circumstances, 
centuries would have been required to develop so many variations. 





Automatic vending machines have become a substantial outlet for hot canned 
foods today. Soups, stews and other products are offered. Sales are particular- 
ly good in schools and manufacturing plants, but drinkable items also sell well 
in theaters, depots. Some observers feel this may result in Americans eating in 
hot form, foods which they have usually taken cold. Good possibilities: tomato 


juice, orange concentrate blended back with hot water. 


According to official estimates, the U.S. might be expected to add 28,000,000 
new food consumers by 1967. Assuming that processed food sales continue to ex- 
pand at the same rate as during the past decade, 1967 could see an annual volume 
of over 42 billion pounds of processed foods. Such a rate of growth would of 
course mean extremely attractive sales opportunities during the next several 
years for manufacturers of all types of machinery, equipment, packaging and 
other supplies in order to boost production to meet the expected greater demand 
for processed foods. 
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THE PLEDGE OF PROMPT DELIVERY 


Food packers all over the country have confidence that glass 
containers and closures ordered from Anchor Hocking will arrive 
on time! It’s a trust that comes from knowing through experience 
Anchor Hocking’s dedication to service. And it’s a trust that is well 
founded. First, there are Anchor Hocking’s plants which are 
strategically located throughout the nation to reduce transporta- 
tion time. Then, there’s Anchor Hocking’s tremendous production 
capacity which speeds your order through the plant. And lastly, 
there’s the Anchor Man—your man—the man who follows your order 
so closely because he is pledged to serve you! So contact an Anchor 
Man now! Anchor Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 
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Sauces 

Cheeses 

Gravies 

Soups 

Meat, Fish, Poultry 


Now you can give them all a 
Natural 
Hickory Smoked 
Flavor ... without 


expensive processing costs 


It's easy to cash in on the increasing 
popularity of foods with a hickory 
smoked flavor. Just add these new 
naturally smoked seasonings to the 
foods you sell. Use Kater Autolysate, 
a naturally smoked autolyzed brewers’ 
yeast extract, for cheeses, gravies, 
sauces and other foods requiring a 
liquid ingredient. Use naturally 
smoked Kater Bouillon for dry soup 
mixes, seasoning salts, crackers, chips 
and other foods requiring a dry in- 
gredient. Both the extract and the 
dry bouillon are water-soluble, retain 
their flavor during processing, and 
blend completely and uniformly with 
other ingredients. These products are 
also available without hickory smoked 
flavor for use as a meat extract sub- 
stitute and extender at a saving of 
more than 75% over meat extract. 


WRITE FOR FREE SAMPLE 
bona fide research or purchasing personnel. 
Write on company letterhead stating title 


sent only to 


and we will send sample postpaid 


GO 


PRODUCTS 
COMPANY 














Manvfacturing chemists for the food 


and pharmacevtical industries 
417 W. SCOTT, CHICAGO 10, MLINOIS 


10 


4 LETTERS FROM READERS 


Food Radiation Research Lab 
Construction Is On Schedule 

I have checked into the matter of 
the food irradiation installations at 
Lathrop... 

The radiation construction program 

involves three projects. Two of 
these are the responsibility of the 
Quartermaster Corps, and the third is 
the responsibility of the Atomic 
Energy Commission. One of the 
Quartermaster Corps facilities is a 
food processing plant and does not 
involve irradiation, | am told. The 
other Quartermaster Corps project in- 
volves an electron accelerator for 
food irradiation. 

The Atomic Energy food irradia- 
tion project is being handled by 
Curtiss-Wright Aircraft Co. under a 
contract signed July, 1958, which 
calls for completion by mid-1960. 
This facility will incorporate a multi- 
megacurie cobalt source. This contract 
involves some preliminary research 
and development which may account 
for the seeming current slowness in 
construction. The Atomic Energy 
Commission tells me that the contract 
is on schedule despite the fact that lit- 
tle observable progress has been made 
to date 

CLINTON P. ANDERSON 

U. S. Senator from New Mexico, 
Senate Office Building, Washington, 
D.C. 

e Asa former U.S. Secretary of Agri- 
culture, in addition to being a present 
U.S. Senator, Mr. Anderson has more 
than average interest in the QMC food 
radiation laboratory now under con- 
struction. We appreciate his report, 
and know that our readers will also.— 


Ed. 
Dehydrated Bananas 


I read in one of the recent issues of 
Canner/Packer a short article on the 
drying of bananas by a German con- 
cern in Liberia, Africa. We would 
appreciate receiving any information 
available regarding this operation. 

SANTIAGO DIAZ PACHECO 

Director, Office of the Central 
Market, Dept. of Agriculture & Com- 
merce, San Juan, P. R. 

e We have been queried about this 
item before. Unhappily, we do not 
have further information about the 
African packer, and have been un- 
able to contact our original informant 
there. Any reader who knows of a 
company producing dehydrated or 
dried bananas in Liberia will do us 
a major favor by giving us the firm's 
name and address.—Ed. 


Food and Weight Control 

We have just produced a new pam- 
phiet entitled “The Healthy Way to 
Weigh Less,” to emphasize the need 
for a planned and practical approach 
to weight reduction. Approximately 
one out of every five Americans is 
overweight, and, in total, they spend 
$100 million each year on spurious 
diet “aids” and useless mechanical 
devices to help them reduce. 

We hope you agree that this subject 
is both important and interesting to 
your readers, and we invite you to 
report on or develop this pamphlet in 
any way you wish. Also, if you wish to 
offer single copies to your readers, we 
will be happy to send them . . . if they 
will direct their requests to the Amer 
ican Medical Association. 

Dr. Puitipe L. WuHITe 
American Medical Assn., 535 No 
Dearborn St., Chicago 10, Il 


Corrections 

Please refer to page 54, January 
issue of Canner/Packer. Look at the 
photographs and the labels of T. C. 
Fogarty and R. E. Delaplane. Am I 
cross-eyed, or was your make-up man 
cross-eyed ...? 

Jesse M. HUFFINGTON 
Agriculturist, eastern division, Conti- 
nental Can Co., 3800 E. Biddle St., 
Baltimore 13, Md. 


e Unhappily, it must have been our 
proofreader who had the eye trouble. 
Our apologies to Messrs. Fogarty and 
Delaplane for printing their pictures in 
reverse, and our thanks to Mr. Huff- 
ington, whose eyes appear to be in 
very good shape.—Ed. 


§ In your December, 1958, issue you 
picked up a news release relative to 
the appointment of H. James Ludwig, 
who rejoined our company as field 
representative in the Northeastern 
states. The way the published release 
came out . . indicated that he was to 
cover the Northwestern states. . . I 
was asked to call this to your attention 
and request, if possible, a correction 
in a subsequent issue. 

Dante E. RYAN 
Advertising Manager, Canning Ma- 
chinery Division, Food Machinery & 
Chemical Corp., San Jose 8, Calif. 


e Our thanks, also, to Mr. Ryan for 
this correction, and our regrets to Mr. 
Ludwig for suggesting that he had 
moved West. His correct address is 
1038 No. Winton Rd., Rochester, 
N. Y.—Ed. 
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Food processors who demand uniformity in ingredients know... 


Morton ‘999’ salt is one ingredient 
that never varies in quality 


Please send me more information about Morton ‘999° Salt 


Food processors, canners and packers everywhere are using 
Morton ‘999° because it is one ingredient you can a/ways 
depend on for u } high quality. In fact, the constant 
quality of ‘99% 
industry. With Morton ‘999' Salt, you insure a cleaner, more 
uniform flavor in processed foods 

Morton ‘999’ is an economical premium-grade salt entirely 
free from bitter calcium and magnesium compounds that 
can distort flavor and downgrade product. Morton ‘999’ is 
always 99.9% clean, pure sodium chloride, exceptionally 
copper and iron 


alt has become the standard of the food 


low in the trace meta 


‘999 is available everywhere — accept no substitute 
Morton ‘999° is the highest purity salt commercially available 
everywhere in the United States. ‘999’ quality never varies 
from shipment to shipment, whether you buy it in bulk for 
direct salting, or in tablets made to your own specifica- 
tions—either straight or blended with other flavoring agents. 
Send for complete information today! 


Name 

Title 

Company 

Address 

City — State 


UOMPANT 


INDUSTRIAL DIVISION 


Dept. CP-3, 110 No. Wocker Drive, Chicago 6, Iil 
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Take a good look, gentlemen, for these moderr pac kage 
have many extra features that can mean extra sales fo 


your brand 


First billing goes to the juice concentrate can, availabl 
in 6-ounce, 12-ounce and 32-ounce sizes. The 6-ouncd 
ind 12-ounce sizes are solderless, take lithography al 


around. And what lithography—colorings and design 


you never thought possible on metal 


Next on the program is Canco’s sparkling composite 
container. Its bright-white fibre body and white enam 
eled ends give new life to any label design—make thi 








package a bright spot in any freezer case. 

On the right you see two of Canco’s familiar food cans— 
increasingly popular for freezing fruits and berries. These 
versatile, sturdy containers are available in any of the 


standard sanitary can sizes 


And that’s not all! In Canco’s diversified line there are 
many other sales-making containers, such as the rugged 
30-lb. can. This durable metal! frozen food container 
stands up under the roughest handling. A built-in stack- 
ing feature makes it slide-proof—makes handling easier 


and safer than ever before 


AMERICAN 


NEW YORK CHICAGO 





VisiT US IN BOOTH NO. 73 
CHICAGO + MARCH 1-6 
CONRAD HILTON HOTEL 


of the 
NATIONAL ASSOCIATION OF 
FROZEN FOOD PACKERS 











CAN COMPANY 


NEW ORLEANS - SAN FRANCISCO 





SPECIFY SWIFT’S RESIN BASED PICK-UP GUMS - LAP END PASTES 
GLASS LABELING ADHESIVES « CASE SEALERS 


lf Your Canning Operations could be improved with 


ADHESIVES MADE FOR GREATER SPEED © 
STRONGER TACK 


GREATER MILEAGE ECONOMY 
AT EVERY CANNING TEMPERATURE 


Try Swift's High Speed Resin Adhesives 


From pick-up to case sealing there’s a Swift- all the United States and Canada with 
quality adhesive made specifically for your prompt, courteous, and authoritative service. 
labeling and packaging requirements. Call your Swift Adhesive Specialist to- 

A complete selection of formulations for day, or write for additional information to 
the most specific requirements is available Swift & Company, Adhesive Products Dept., 
from Swift’s 22 adhesives plants that serve Chicago 9, Illinois. 


WITH THESE ADHESIVE PRODUCTS 
RESINS AND RUBBERS IN EMULSION OR SOLVENT 
DRY, LIQUID AND FLEXIBLE ANIMAL GLUES « LIQUID DEXTRIN ADHESIVES 
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LOADED CASE IS 
FED TO MACHINE 


TOP AND BOTTOM FLAPS ARE 
OPENED AND GLUE APPLIED 


THIS NEW Standard-Knapp 450 
Gluer-Sealer is the end-result of a 
close survey of user requirements. 
Here are the features you said you 
wanted: more accurate glue appli- 
cation (no adhesive on the prod- 
uct) .. . glue pots and rollers that 
can be quickly removed for clean- 
ing and readily interchanged for 
both upper and lower application 

. sealed ball bearings that elim- 
inate daily lubrication . . . quick 
and positive manual adjustment 
for case size changes .. . a wider 
range of case sizes... plus many, 
many more advantages that add 
up to reduced operating costs, uni- 
formly attractive case appearance, 
better product protection. 


CASE IS GLUED AND SEALED 
READY FOR SHIPMENT 


sty Emhart Manufacturing Company 
me Portiand, Connecticut 


a Standard-Knapp Packaging Equipment 
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... offers more product 


H-A’s new service adds exciting impact to your package, 
for greater sales appeal on retail display. We employ 
advanced styling and design to help you satisfy your cus- 
tomers—to meet their proven demand for new and 
better products, packaged most conveniently—a practical 
service, imaginatively conceived . . . and dedicated to 
your future planning and immediate market. 

So think for just a moment— What do you make that 
can be improved upon now, that can be better shaped for 
the future ! What would you like to make—and how will you 
sell it, without advanced styling and design! 

Write Wheeling, or ask your H-A representative how 
this practical, new service can be put to work for your 
products today! 








and Design Conier 


excitement with an exciting, new service 


rs : eS za wT re oy 
, ‘ “ — a J = 


division of 


CONTINENTAL E CAN COMPANY 


Wheeling, West Virginia 
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your success or failure adepends on these 


It takes careful management to keep these in the 
right proportion, and when you can convert an 
“overhead” dollar into a ‘‘profit’’ dollar, you have 
strengthened your position in today’s competitive 
field. 


For Food Processors, CANNERS EXCHANGE pro- 
vides a 52-year time-tested plan to reduce insur- 
ance overhead safely. Thousands of our policy- 
holders have saved up to 40%, of the customary 
premiums charged by other insurance companies. 
In addition, they received a complete insurance 
and inspection service specifically planned to serve 
the Industry! 


Only a plan which is specifically designed for the 
Food Processor can give so much at such little cost. 





1958 Canners Exchange savings distribution Total savings to date have amounted to 


$1,366,591 $34,427,012 








If you are not now a policyholder, but believe your plant 
is entitled to a preferred risk classification, write to: 


Canners Exchange - 
LANSING B. WARNER, INC. 


4210 PETERSON AVENUE + CHICAGO 46, ILL. 








Only MARATHON can give you all three! 


TAMPERPROOF LOCKS! Only Marathon’s Marapak has the new zipper- 
tight, positive-locking tab that keeps cartons closed permanently until 
the grand opening in customers’ kitchens. You get positive carton clo- 
sures and tamperproofness without the mess and production expense 
of other methods. 
HI-FI PRINTING! Only Marathon has whiter-than-white Hi-Fi—the 
supersmooth board that sharpens printing; puts new appeal into printed 
cartons; keeps colors looking fresher, warmer, truer. 
GLAMAKOTE FINISH! Only Marathon can glamorize printed Hi-Fi car- 
tons with smooth-as-glass Glamakote—the supersheen finish that has 
to be felt and seen to be fully appreciated as a self-service stimulator. 
And Only the Man from Marathon can give you all the facts and figures 
about these sensational new cartons. See him soon, or write: Marathon, 
A Division of American Can Company, Dept. 650, Menasha, Wis. 
See the new Marapak HCU carton-clos- In Canada: Marathon Packages Limited, 100 Sterling Road, Toronto 3. 
ing machine in operation in Marathon 
Booths 7 1-72 at the Frozen Food Packers’ 


Convention in Chicago, March 1-5. RA A RAT Hi Oo Pe 
PACKAGES 


Sel! Brands - Protect Products - Speed Production 





PRAGUE POWDER 
ANTIOXIDANTS 
BREADING MIXES 
SOLUBLE SEASONINGS 
PURIFIED GROUND SEASONINGS 
PURIFIED CEREAL BINDERS 
YEASTFOOD 
DOUGHNUT SUGARS 
MEAT SAUCES 
4 ( 2 GRAVY BASES 
AQ th, Year of Sales MEAT TENDERIZERS 
~ SOUP BASE SEASONINGS 
CT ? PHOSPHATES 
ew 7 , ae .. oon HYDROLYZED PROTEINS 
CASEINATE 
PROTEINATE 

















Where Many find the Answer to— 


“What's New in Foods?” 


Phe Griflith organization is unique—in its 
diversification, its laboratory and kitchen 


facilities and skills. 


It is known for its service as specialists 
in the Art of creating fine food formulas, and 


in the Science of faithfully repeating them 


If interested in a new food material, or in a 
new quality standard—you've come to the 


best qualified source 


THE GRIFFITH LABORATORIES, INC. 


CHICAGO 9, 1415 W. 37th St.* UNION, N. J., 855 Rahway Ave. * LOS ANGELES 58, 4900 Gifford Ave. 





THROUGH 


This ingeniously designed new RCA UNCASER provides 
a remarkable combination of speed, compactness and flex- 
ibility. It operates at high speeds—up to 50 cases per 
minute—-unleads cans, bottles, jars in single layer cases. 
Deposits all types gently and in an upright position on 
conveyor. Changeover from one size container to another 
can be accomplished in minutes. 


Simple, continuous, purely mechanical in motion, the FAST! 
RCA UNCASER requires no infeed timing and can be High-speed handling. Unioads up 


: to 5 inute. 
installed with any make single filer. Infeed and discharge —— 


runs can be adapted to fit your existing flow lines. Com- GENTLE! 

ponent parts are standard and can be easily replaced by Contents are deposited gently on 
. It i i ition. 

plant maintenance personnel. a eee ee 


ECONOMICAL! 


Find out now how you can economize through mechaniz- 

. . 7 : ; . low-priced; built for long, trouble- 
ing your can and bottle handling operation with this new free service; pays for itself quickly. 
high-speed RCA UNCASER. 


Mail coupon below for complete details 


Radio Corporation of America 


Dept. R-344, Building 15-1, Camden, N. J. 
[] Please send me complete information about RCA UNCASER. 


\ = 7 | 
\ Tmk(s) ' 
a“ mits) & NAME TITLE 


RADIO CORPORATION COMPANY 
of AMERICA ' ADDRESS 
CAMDEN, N. J. CITY 


In Canada. RCA VICTOR Company Ltd., Montreal Have RCA representative call. 
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PREFER THE Purity or Diamond Flake’ Salt 





@ In meat packing, baking, the making of dairy products or the proc- 
essing of any fine foods, you probably take high quality suppliers for 
granted. You can—with Diamond Crystal. 
The high uniform purity (99.95%) of Diamond ‘‘Flake”’ assures true 
salt flavor. And it is quickly soluble to bring out the best in your products. 
If you have a salt problem—call The Man from Diamond Crystal. 
He has the facts, the proof—and the service. 


Diamond Crystal Salt Co. 


Akron, Ohio « St. Clair, Mich. + Jefferson island, La. 





Ask The Consumer How It Tastes 


Consumer taste surveys can be used by processors as a basis for deter- 
mining how well their product will be accepted 


In today’s market the success or 
failure of a food product can mean 
the difference between a profit or a 
loss for a full-line firm. Many com- 
panies have found out from bitter 
experience how the customer pro- 
nounces judgment on the merits of a 
product. Executive know-how and ex- 
perience can often be vetoed by the 
homemaker who has to use the food 
item on a day-to-day basis. 

A number of the more progressive 
food companies have resorted to con- 
sumer taste surveys to take most of 
the guess work out of trying to fathom 
the whims of actual product users. 
This procedure places executive de- 
cision making on a sounder, more 
scientific basis. It is not, however, as 
costly as management would normally 
expect. 


Peanut Butter Example 

Many food companies have heard 
of this type of flavor testing, although 
the details have not been spelled-out 
in such a manner as to be completely 
promising or revealing. This article 
has been written in an attempt to 
remedy this situation 

For purposes of illustration and 
simplification, a typical food product 
will be used throughout this discussion. 
Peanut butter is enjoyed by millions 
in both the youth and adult markets, 
and by members of either sex. Its 
adaptation to consumer flavor testing 
is quite similar to the methods em- 
ployed for other food products. 

A field survey is a necessary condi- 
tion for this type of research approach. 
The minimum number of consumer 
interviews that can safely be used is 
200. They should be equally divided 
between the youth and adult markets 
and by sex. Thus, each sub-group 
would consist of 50 persons. No pro- 
portional weighing of peanut butter 
consumers by such groupings is under- 
taken because 50 individuals is the 
smallest feasible size that can be inter- 
viewed for any given test 


Must Use Product 
In the case at hand, consumers 
would have to be peanut butter users 


to be eligible for participation in the 
tests. This qualification, of course, 
holds true for any food product which 
is to be tested among regular users. A 
regular user may be arbitrarily de- 
fined as a person who has consumed 
the product within the past two weeks 
While people vary in their intensity of 
consumption for a particular food 
over a period of time, it can be ex- 
pected that regular users of a product 
are more consistent in their demand 
and adherence to it. A seasonal food 
will introduce a new definition of a 
regular user when surveys are made in 
an off-peak season. 

For test purposes the grammar 
school age market is not surveyed due 
to its general lack of communicative 
skills in analyzing the product in a 
series of different test phases. It is 
felt that the loss of this market group’s 
judgment will be partly offset by the 
more precise findings given by the 
high school segment which ts fairly 
near in age. 

Consumers are usually selected from 
two sources, depending upon the age 
group they represent. Teen-agers are 
chosen from a high school which is 
picked at random from a list of all 
such institutions in the trading area 
under consideration. Adult consumers 
are chosen on a systematic basis with- 
in a census tract after it has been 
picked at random from a list of census 
tracts. The use of teen-agers found in 
a high school cuts down the cost 
somewhat, as far as respondent selec- 
tion is concerned, when one compares 


New Flavors for Old 

Changes in consumer prefer- 
ences force changes in all foods. 
While new convenience items 
have climbed 144% in four 
years, established items have in- 
creased only 10%. However, 
even slight changes in an estab- 
lished item can increase sales 
significantly. One canner re- 
versed a downward trend with a 
flavor change. In four years 
sales had increased 93%. 
Nielsen Co 


data from A.C 


the added time involved in choosing 
adults on a systematic basis within a 
census tract. Availability represents 
the principal reason for using the high 
school as a source for teen-age re- 
spondents. 


Single Factor Studied 

For test purposes only one variable 
is introduced during a field survey. 
One test sample of our peanut butter 
example might have a higher percent- 
age of hydrogenated peanut oil than 
the other test sample. All other ingred- 
ients remain the same except for the 
change in proportions in the two 
samples. With another type of food 
product, the producer might want to 
test for shelf life in which case the 
only variable present would be the 
difference in ages of the two test sam- 
ples. Only two samples are compared 
during any one field study. 

[he test samples are presented in 
plain, unmarked containers with the 
exception of coded numbers of iden- 
tification purposes. Such numerals are 
setup with the express intent of avoid- 
ing any bias in respondent selection of 
the most preferred of the two samples 
submitted for testing. Coded numbers 
such as 79100 and 00917 are used for 
this purpose. To further eliminate any 
possible bias caused by an initial taste 
reaction, or the psychological impli- 
cations of one sample always being 
tested first, the order in which they 
are presented is alternated throughout 
the survey. 

A ready source of water is neces- 
sary for such testing. It is used be- 
tween sample tests to help eliminate 
any overlap of taste sensation that 
might otherwise occur among two dif- 
ferent samples. Distracting influences 
are to be avoided, although this is 
sometimes impossible when a house- 
wife with numerous children is being 
tested. The sex of the respondent 
selected is alternated after each inter- 
view. This is done to eliminate any 
predisposition on the interviewer's 
part to pick one sex for a stretch and 
then switch. This is a simple expedient 
for good sampling procedure in the 
field. While teen-agers are interviewed 





in a high school on a Friday, the adult 
sample is surveyed over the weekend 
You will note the close proximity of 
the two time periods. Adult weekend 
interviewing is necessary because that 
is about the only time when males can 
be reached at home. Night interview- 
ing is avoided because of the small 
amount of time available, the reluct 
ance of respondents to be interviewed 
after dark and during a short leisure 
period, and the fact that female inter 
viewers are usually employed 


Degree of Acceptance 

The actual food test procedure will 
now be described. The consumer 1s 
given the first peanut butter and asked 
to note on a nine-point scale the de 
gree of liking for the sample. The di 
visions range from “Extremely like” 
to “Extremely dislike,” and are ac 
corded numerical values from nine to 
one, respectively. The number of con 
sumers who indicate a preference for 
any one qualitative attitude are multi- 
plied by the quantitative value assigned 
to that category. The same process is 
repeated for the second peanut butter 
sample after a brief interval in which 
the respondent has drunk some water 
and thereby eliminated any lingering 
taste. Total responses by sex, adult 
ind high school groups are evaluated 
for each test sample and compared for 
iny differences so recorded 


Fruit Flavorings in 


Soda fountain fruits, ice cream 
flavorings and toppings 
rather difficult shipping problem 


packed in 


present a 


These products must be 
sturdy containers, but they must also 
be delivered with the original flavor, 
color, aroma and freshness still intact 


The J. Hungerford Smith Co. of 
Rochester, N. Y., has solved this prob 
lem by using lined steel pails and 
drums 

IHS needed an effective, inert bar 
rier between the contents and the steel 
contaimers 

As a result, JHS products are now 
delivered in excellent condition in § 
to S55-gallon quantities. Deliveries are 
made to every state in the nation and 
to many foreign countries. More than 
100 products are shipped this man 
ner. These include Maraschino cher 
ries (which represent about 20 of 
the company’s business chocolat 
syrup, Rochester root bee fruit 
drinks, and a variety of flavorin nd 
toppings for ice creams and sodas 

The largest volume of JHS products 
under vacuum lou 


S-galk 


are shipped 


ble-bead, open head 


Peanut butter users are asked to 
comment after each sample is eaten 
[The interviewer wants to know the 
particular reasons that lie behind the 
rating given a sample. They are then 
questioned as to which of the two pea- 
nut butter samples they prefer the 
most. 


Size of Sample 

The minimum sample size of 200 
peanut butter users is too small for 
projecting test results to national con 
sumer groups. A survey of this sort 
is undertaken, however, to add valu 
able insights to the formulation of 
large scale representative surveys. A 
national survey will not always be 
attempted becuase of time and money 
limitations. The small flavor prefer- 
ence survey is ideal for testing the 
acceptance of modifications in a food 
product or the substitution of the same 
type of ingredients coming from a new 
supply source. It is advantageous to 
use in checking one brand of peanut 
butter, etc., with another. While the 
proportion of different ingredients may 
vary, or there may be more than one 
new ingredient variable that arises in 
comparing two different brands, the 
essential findings of such preference 
testing will prove of great value to a 
producer or packer. A modification in 
product as the result of survey dis 
closure can be checked in a market 
by-market test of sales change. 


pails. These are supplied by the Con 
tainer Div. of Jones & Laughlin Steel 
Corp., Pittsburgh, Pa., with special 
double-coat linings and ring seal clo 


sures. The lining material used ts not 


NT 


The question will arise as to the 
market in which a flavor preference 
test survey should be conducted. Be- 
cause of cost limitations, such a survey 
will usually be confined to one city, 
unless a major product change ts con- 
templated. In the latter instance, it ts 
imperative that no less than three mar 
kets be test-surved for flavor prefer 
ences. The expense involved would be 
small when one considers the sales 
and production investment at stake in 
such a critical situation. In a one- 
market test which is repeated over a 
period of time for a number of differ- 
ent flavor and product modifications, 
the producer should consult a quali- 
fied market analyst or agency to de- 
termine the most appropriate area to 
be surveyed. Such an individual or 
firm should also be responsible for 
the administration of such preference 
tests and their subsequent evaluation 
Of course, when a producer or packer 
has his own marketing research de- 
partment, this function can be per- 
formed by that group 

The importance of test marketing a 
change in product has been briefly 
highlighted. Such a procedure is im- 
perative when a major product change 
is contemplated as a result of flavor 
preference test findings. Its program- 
ming requires a depth of examination 
which is not feasible at this writing 


however 


Steel Pails Keep Quality Longer 


affected by food products 

The pails can be stacked easily in 
storage and in transit. Pail bottoms fit 
easily inside the top tims of the pails 


underneath 


CHERRIES ARE POURED by a hydraulic drum lifter into a processing kettle. Then by gravity 
they are emptied into another drum on a handling cart 
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Convention Schedule 


e The 18th annual convention of the National Association of Frozen Food 
Packers begins on March 1. This convention is looked upon as the market 
place for all segments of the industry—packers, brokers, distributors, ware- 
housemen, suppliers and retail buyers 


The frozen food display on the Sth floor will probably once again be one of 
the favorites of the entire program. Both the exhibit and the exposition will be 
open all four days from March | through March 4 


The preliminary program outlined here was issued by Ansley Watson, chair- 
man of the 1959 NAFFP Convention Committee, as an indication of the wealth 
of information being offered 


Saturday, February 28 mittee Meeting continued (closed 
10.30 a.m.-12:30 p.m.—lInter-Industry session ). 
Task Force Meeting (closed ses- 2:00 p.m.-5:00 p.m.—Fruit & Vege- 
sion). table Committee Meeting continued 
00 p.m.-5:00 p.m.—Container Sim- (closed session ). 


7 Ire > vy > 
plification Committee Meeting 6:00 p.m.-7:00 p.m.—President’s Re 
(closed session) ception (admission by ticket only) 


00 p.m.-5:00 p.m Scientific Re- Monday, March 2 

search Committee Meeting (closed ' 

. 9:00 a.m.-5:00 p.m Convention 
Registration, Lower Lobby. 

9:00 a.m.-10:15 a.m.—Traffic Com- 
mittee Meeting with Rail & Car 
Line Representatives (open to all 

Sunday, March | registrants ) 

9:00 a.m.-12:00 noon—Traffic Com- 9:00 a.m.-10:15 a.m Technical Ses 
mittee Meeting (closed session) sion on AFDOUS Frozen Food 

9:00 a.m.-12:00 noon—Fruit & Vege- Code (open to all registrants) 
table Committee Meeting (closed 10:30 a.m.-12:00 noon—NAFFP 
session ) General Session on “What Is the 

10:30 a.m. - 6:30 p.m Convention Future of Frozen Foods” (open to 


session ) 
00 p.m. - 5:00 p.m Convention 
Registration Lower Lobby 


Registration, Lower Lobby all registrants) 
12:00 noon-5:00 p.m.—NAFFP Ex- 12:00 noon-9:00 p.m.—NAFFP Ex 
position Open, Press Review at position open. 
11:00 a.m 2:30 p.m.-2:00 p.m.—All Industry 
12:30 p.m.-2:00 p.m.—Board of Di- Luncheon (open to all registrants 
rectors Luncheon Meeting. by ticket only). 
1:00 p.m.—Frozen Food Display on 1:00 p.m.—Frozen Food Display on 
Sth floor opens Sth floor opens, Press Review at 


2:00 p.m.-5:00 p.m.—Traffic Com- 11:00 a.m 


2:00 p.m.-4:00 p.m. — Warehousing 
Committee Meeting (closed ses- 
sion). 


Tuesday, March 3 

9:00 a.m.-5:00 p.m.—Convention 
Registration, Lower Lobby. 

9:00 a.m.-10:15 a.m. — Warehousing 
Committee Meeting with Ware- 
housemen (open to all registrants). 

9:00 a.m.-10:15 a.m.—Technical Ses- 
sion on Special Problems (open to 
all registrants) 

10:30 a.m.-12:00 noon— NAFFP 
General Session on “The Merchan- 
dising and Handling of Frozen 
Foods” (open to all registrants). 

12:00 noon-6:00 p.m.—NAFFP Ex- 
position open. 

12:30 p.m.-2:00 p.m.—tTraffic Club 
Luncheon (by invitation only). 

1:00 p.m.—Frozen Food Display on 
Sth floor opens. 

2:00 p.m.-4:00 p.m. — Traffic Com- 
mittee Meeting with Motor Carrier 
Representatives (open to all regis- 
trants). 

7:00) p.m. - 10:00 p.m. NAFFP’s 
Grand Banquet. 


Wednesday, March 4 

9:00 a.m.-12:00 noo n—Convention 
Registration, Lower Lobby. 

9:00 a.m.-12:00 noon—NAFFP Ex- 
position open. 

9:00) a.m.-10:15 a.m Transporta- 
tion Panel Session (open to all reg- 
istrants ) 

9:00 a.m.-10:15 a.m.—Technical Ses 
sion on Special Problems (open to 

all registrants) 

10:30 a.m.-12:00 noon NAFFP 
General Session on “The Experts’ 
View of Frozen Food Packaging” 
(open to all registrants ) 

12:30 p.m.-2:00 p.m. Membership 
Luncheon and Meeting. 

1:00 p.m.—Frozen Food Display on 
Sth floor opens. 


Thursday, March 5 
30 a.m.-10:30 a.m.—NAFFP Board 
of Directors’ Meeting (members of 
the board only). 





Freezers Convention 


Exhibit Hall, Conrad Hilton Hotel, Chicago 
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Booth Exhibitor 
Area B. Amerio Contact Plate Freez- 
ers, Inc 


|. Mead-Atlanta Paper Co 
2. Food Machinery and Chemical 
Corp., Canning Machinery Div. 
Kaiser Aluminum and Chemical 
Sales, Inc. 
10-11. Reynolds Metals Co 
36-37. Continental Can Co., Metal 
Div., Boxboard and Folding Car- 
ton Div. 
39. Quick Frozen Foods 
40. Containers Co. 
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46. Frosted Food Field, Inc. 

47. Fostoria Pressed Steel Corp. 

48-49. American Box Board Co. 

50. National Can Corp. 

51. National Equipment Corp 

52. Pennsylvania Scale Co. 

53. Merck & Company, Inc. 

54. Ekco-Alcoa Containers, Inc. 

55-56. Sutherland Paper Co. 

57. Gulf Florida Terminal Co., Inc 

60-61. KVP Co. 

63-64-65. Container Corporation of 
America 

66. Allen Cartons, Inc. 

67. Polyfoam Packers Div., Glo- 
Bright Products, Inc. 

69-70. Crown Zellerbach Corp 


Loaodine 





71-72. Marathon Div. of American 
Can Co. 

73. American Can Co. 

74. Edwin J. Schoettle Co., Inc 

75. McGraw-Edison Co., Tropic-Aire 
Div. 

76-77. J. W. Greer Co. 

78. Freezing Equipment Sales, Inc 

79. Algene Marking Equip. Co. 

82. Cyclomatic Freezing Systems, Inc 

83. Marby Company 

85. Freezer Box Div., 
Yacht Yard, Inc. 

86. Dole Refrigerating Co. 

87. Hollymatic Corp. 

91. Groen Manufacturing Co. 

97. E. W. Brilmayer Laboratories, Inc. 


Annapolis 


CANNER/PACKER for March, 1959 





Freezers Convention 





List of Exhibitors 


Algene Marking Equip. Co. 79 
Exhibit: One-pass flat box printer, 
capable of speeds up to 3600 cartons 
per hour. Multiple printer for set-up 
cartons, up to 4 sides in one pass. 
Personnel: Milton Mann, Mac 
Amin. 


Allen Cartons, Inc. 66 
American Box Board Co. 48-49 
American Can Co. 73 
Amerio Contact Plate, 

Freezers, inc. Area B1 
E. W. Brilmayer Laboratories, 

Inc. 97 
Containers Co. 40 
Container Corporation 


of Amerca 63-64-65 


Exhibit: Machinery, structural de- 
sign, and merchandising for frozen 
food packaging 

Personnel: G. W. Dodge, H. All- 
port, P. C. Collura, R. A. Hull, L. M. 
Mickelson, F. C. Meyer, J. Maher, 
G. A. Sedlock. From Sefton Fibre Can 
Co. Div. of C.C.A.: A. W. Tower, 
R. B. Busch, R. J. Brockman, W. F 
Swofford, W. F. Scholtes, J. D. Bare, 
H. H. Harms, G. H. Von Doersten, 
L. F. Albers, W. J. Stone 


Continental Can Co., Metal 
Div., Boxboard and Folding 
Carton Div. 36-37 
Exhibit: Package machines designed 
to protect and merchandise frozen 
foods 
Personnel 
Hear! 


H. G. Unger, and Harve 


Crown Zellerbach Corp. 69-70 
Cyclomatic Freezing Systems 

Inc. 82 

Exhibit: Eight minute film of freez- 
er in operation 

Personnel: C. W. Beck, I. H. Polk, 
Charles Schwab, Robert Hicks 


Dole Refrigerating Co. 86 


FMC's new straightline filler. Booth 2 


Ekco-Alcoa Containers Inc. 54 

Exhibit: Complete line of rigid alu- 
minum foil containers, including Rib- 
foil container and new smooth foil 
containers that permit a hermetic seal. 

Personnel: J. W. Didriksen, R. W. 
Simmons, Wayne Marcoux, Art 
Moses, Tom Carter, Tom Leo, Herb 
Hahm, Ramon Gaulke, B. C. Davey, 
H. R. Blake, Bob Angsten, Jack Fox, 
Gene Fogleman, Bill Krafft, Jerry 
Prete, Jim Archer. 


Food Machinery and Chemical 
Corp., Canning Machinery 
Div. 2 
Exhibit: Straight line carton filler 
capable of speeds up to 240 cartons 
per minute on retail size packages. 
Personnel: H. L. Link, operation 
mgr. East Div. plant, Hoopeston, IIL; 
Tr. N. Martin, East Sales mgr.; H. C. 
Vacketta, chief application engineer, 
East; Michaei W. Ward, East represen- 
tative; Melvin R. Whitman, West rep- 
resentative; Peter Lampman, applica- 
tion engineer, West. 


Fostoria Pressed Steel Corp. 47 

Exhibit: Infrared radiant oven suit- 
able for pre-cooking, cooking, baking, 
etc. 


Personnel 


Paul H. Krupp. 


Freezer Box Div., Annaoplis 

Yacht Yard, Inc. 85 
Freezing Equiment Sales, Inc. 78 
Frosted Food Field, Inc. 46 
J. W. Greer Co. 76-77 

Exhibit: Automatic blast freezer, 
Fry-O-Pac breader and batterer, and 
infra-red radiant cooker. 

Personnel: Frank B. Reynolds, Wil- 
liam Hill, Richard D. Watson, Jack 
E. Postl. 

E. Post. 


Groen Manufacturing Co. 
Gulf Florida Terminal Co., Inc. 


KVP’s new stock vignettes. Booth 60-61. 


Hollymatic Corp. 87 

Exhibit: Steak and patty molding 
machine for ground meat. 

Personnel: E. A. Harwell, v.p.; Kirk 
Jones, sales mgr.; Al Mannebach, meat 
merchandiser; L. C. Severtis, special 
rep. 


Kaiser Aluminum and Chemical 
Sales, Inc. 8 
KVP Co. 60-61 
Exhibit: Printed Carton overwraps 
for frozen fruits, vegetables and 
meats. New stock vignettes for cut up 
chicken. 


Marathon Div. of American 

Can Co. 71,72 

Exhibit: Marapak HCU carton-clos- 
ing machine will be featured. Also 
the new Hi-Fi Glamakote packages. 

Personnel: Regional Sales Mgrs. 
Jim Turner, East; Tom Schaefer, Cen- 
tral; Tony Kuehn, West; Sales Repre- 
sentatives Terry Engebretson, Don 
Truax, Don Mueller, Bob Welter, Don 
Wedin, Dick Casey; Asst. Ad Mgr. 
P. R. Rundquist, Ad Asst. R. J. John- 
son, Commercial Development Repre- 
sentatives Dave Andrews and Russ 
Cook; Credit Dept. Representative 
Earl Luaders; Marathon Svc. Co. Rep- 
resentative Dick Fox. 


Marby Company 83 
McGraw-Edison Co., Tropic-Aire 

Div. 75 

Exhibit: Diesel refrigerating unit of 
5 ton capacity for trucks. 

Personnel: R. E. Read, sales mgr.; 
D. N. Quamme, asst. sales mgr.; W. G 
Nelson, asst. to sales mgr.; E. R. Run- 
dell, Advertising Mgr.; W. G. Rundell, 
chief engineer. 


Mead-Atianta Paper Co. 
Merck & Company, Inc. 
National Can Corp. 
National Equipment Corp. 
Pennsylvania Scale Co. 

Exhibit: Three check scales: Over- 
and-Under scale; Single platform 
scale; Double platform end tower 
scale. Also Fan Dial Scale with % 
chart. 

Personnel: Jack Kienzle, Chicago; 
Philip W. Keyworth, Bareville, Pa 
Polyfoam Packers Div., Glo- 

Bright Products, Inc. 

Quick Frozen Foods 
Reynolds Metals Co. 
Edwin J. Schoettie Co., Inc. 
Shamrock Containers Co. 

Exhibit: Insulated shipping con- 
tainers for frozen foods. 

Personnel: John A. Wurtz, sales 
mer. 


Sutherland Paper Co. 55-56 





Frozen Packs 


Newest frozen food package for 
both retail and institutional use is a 
polyethylene bag ranging in capacity 
from 20 oz. to over 2 Ibs. of free- 
flowing fruits or vegetables 

Already quite thoroughly tested in 
the markets of Canada, the container 
is being used by such companies as 
Fraser Valley Frosted Foods, Chilli 
wack, B. (¢ Cascade Foods, Ltd., 
Yarrow, B.C Twin City Foods, Stan- 
wood, Wash.; Snider Farms, Gresham, 
Ore.: Stayton Canning Co Stayton, 
Ore Lamb - Weston Inc., W eston, 
Ore and Patterson Frozen Foods, 
Patterson, Calif 


Canadian Experience 

One of the first packers to use the 
polyethylene bag was Fraser Valley 
Frosted Foods, headed by Jack Wil 
liams. This Canadian firm has put up 
a score of products in the two-pound 
size, including sliced apples, blueber 
ries, corn (cut and cob), wax beans, 
baby limas, brussels sprouts, chopped 
broccoli, blackberries, carrots French 


THESE PACKAGES look like fresh or dry packs 
of vegetables. They are not. Made by Central 
States and packed by Twin City Foods, they 
are one of the newest developments in the 
frozen food industry. . . . 


in Polyethylene Bags 


Retailers, locker plant operators, institutional buyers like 


new containers. Packages hold 20, 28, 32 ounces 


fried potatoes, mixed vegetables, peas, 
peas and carrots, strawberries, prunes 
and raspberries. 

Mr. Williams’ marketing experience 
has demonstrated these facts, he re 


ports 


e The bags have proved to be brisk 
sellers in the supermarkets of the big- 
ger cities—Vancouver, Toronto, Mon- 
treal 

e Ihe package does not appreciably 
affect sales of smaller-sized containers, 
but seems to open up a new market, 
appealing to thrifty buyers with home 
freezers and large families, who buy 
with economy in mind 

e Shelf life may not be as long as 
that of the standard retail carton, due 
to a possible bleaching of green vege- 
tables under the lights if storage in a 
display cabinet is too extended. The 
bag, therefore, appears best suited as 
a super-market, fast-turnover item 

e Visible frost in the package rare 
ly gathers in sufficient quantities to 
cloud the product, unless the food has 
been mishandled 


e Package sizes test-marketed in- 
cluded 12-0z., 2-lb. and 5-lb., with the 
middle container proving the most 
popular 

e Most popular seller was the pack 


of mixed vegetables 


Washington Pack 

Twin City Foods is also packing a 
variety of products under packer or 
distributor brands. The list includes 
such items as green peas, cut corn, 
baby lima beans and mixed vegetables 

Packaging is handled by a sem 
automatic line at Stanwood. A manu- 
ally-operated Pack-Rite filler is em- 
ployed, with a Chaffee sealer. Speeds 
average 42 bags per minute 

Containers are made by Central 
States Paper & Bag Co. They are flat 
when empty, and measure 7 x 12 in- 
ches. They are printed in three colors, 
with advice to the purchaser to keep 
the product frozen, and to empty out 
only the quantity needed for the next 
meal, in addition to the usual brand 
name and other information 





SECOND METHOD of casing bags is demonstrated in the top 
view on this page by Walter Smith, quality contro! director 
(left) and F. M. Smith, manager of Stayton Canning Co. . . . 


TWENTY-OUNCE BAGS, printed long way of the container, are 
examined by Mario lelmini, president (left) and John lelmini, 
quality contro! director (center) of Patterson Frozen Foods. 
Third spectator is W. F. Tibbitts of Western-Waxide, manufac- 
turer of the Patterson 20-02. packages 


BAG MAKER AND PACKER in operation at Lamb-Weston (in 
the two bottom scenes). At left, Dobeckmun-printed rolls feed 
into the Hayssen Compak unit (note spare rolls at bottom). 
Right, finished filled bags drop out of the machine in pairs on 
to a take-away conveyor belt and elevator. 


‘They are very strong,” says Arne Lervick, pres- 
ident of Twin City. “You can sit on them without 
breaking them.” 


Two Oregon Operations 

Two cooperative packers whose products are sold 
through North Pacific Canners & Packers, Portland, 
Ore., also are in production on bag packs, using con- 
tainers manufactured by Dobeckmun Co. Lamb- 
Weston, at Weston, is producing peas, peas-and- 
carrots and baby lima beans, while Stayton Canning 
Co. at Stayton is turning out Golden Bantam whole- 
kernel corn, cut Blue Lake green beans and mixed 
vegetables 

All of the “Flav-R-Pac” products are packed in 
bags of the same dimensions, and all hold two 


pounds of product except for green beans, where the 


net weight is 28 oz. The bags are formed, filled and 
closed on Hayssen Compak machines, and are packed 
12 to a shipping case 

The sales volume through retail stores is reported 
highly promising. In addition, locker-plant operators 
and institutional buyers are showing considerable 


interest, it is said 


20-oz. Bag for Patterson 

While the Northwest packers have primarily used 
packages containing 2 Ibs. of product, Patterson 
Frozen Foods in California is employing a 20-0z 
size. The polyethylene film is printed and supplied 
by Western W axide division of Crown Zellerbach 
Corp., and is furnished tn rolls. As in the case of 
Lamb-Weston and Stayton, the bag forming-filling- 
sealing is performed on a Hayssen Compak 

Patterson's first 20-0z. pack was put up in No- 
vember, 1958. In the 1958-59 season the company 
plans to pack peas, lima beans, green beans, brussels 
sprouts, corn, peas-and-carrots and mixed vegetables 
These are put through the Hayssen equipment at 
speeds ranging from 40 to 75 units per minute 

“Whereas the 2-lb. and other larger bags may 
develop some volume in the institutional field,” says 
Fred Voit, production manager, “with the 20-oz. 
we are betting exclusively on the retail market. We 
believe that the quality of product we are packing, 
and the economy of the method, will make this a 
big retail item. However, our Compak machine can 
readily be adjusted to pack in 12-0z., 2-lb. and other 
sizes, if we find it desirable to do so.” 





AUTOMATIC PACKAGING LINE, consisting of 13 machines, in Tiflis 
Tea Plant. Equipment was made in Dresden, East Germany. The units 
shape square-bottomed packages, fill them with tea, and seal them 


for shipment. Completed packages drop down chutes, seen leading 
off to the right, to the floor below, where they will be crated and 
shipped to enthusiastic tea drinkers throughout the Soviet Union 


Russian Plant Packs Tea Mechanically 


East German machinery cuts labor and boosts output. 
Wages of employees figured on a piece-rate basis 


By Ricwarp EF. STOCKWELI 


Few Russians ever drink coffee, and 
when the foreign visitor comes to the 
USSR and orders this world-favored 
drink, the hot glass of brown-colored 
liquid he gets for his pains is unrecog- 
nizable. Perhaps the reason for this ts 
not too hard to find. Not only do the 
Russians have no coffee of their own, 
but they have long been used to drink 
ing tea 

Tea is what they prefer—and brew 
to perfection—though with few of the 
accoutrements many Western nations 
and peoples have come to associate 
with tea drinking 


Russians Love Tea 

Russia is one of the largest tea 
drinking nations in the world today, 
though just how 
buried in Soviet statistics. But one 


large is a_ secret 


finds this favored drink on every menu, 
aboard airplanes in thermos jugs, and 
in soft railroad passenger cars, which 
have their individual samovars and 
free tea three times per day 

All of this makes tea an important 
commodity in the USSR, and because 
of this, I was able to persuade Soviet 
officials in Tiflis recently to let me see 
their automatic tea packaging plant in 
that city. It is one of ten such estab- 
lishments in the USSR; it is one of 
three (the other two are at Samarkand 
and Tashkent) which claim to be high- 
ly automated. 

The Tiflis Tea Plant is on the north- 
ern outskirts of Tiflis. The plant area 
covers some 20 acres, all neatly fenced 
in, with a sizable office building, a 
main production building, a cafeteria, 
several apartment houses for the work- 
ers, a kindergarten and nursery, sports 
playground, and so on. The plant has 
one main gate, with a civilian guard, 
and a drive that leads down to the 


main building. It is a plant in which 
the Russians take great pride, and by 
Russian standards they should. 

1 was met by the plant director, 
Mikhail Vissarionovitch, who told me 
about his plant 


Machines Cut Labor 

“We now employ 320 people, 60 
per cent of whom are women,” he ex- 
plained. “Back in 1941, when the 
plant was established, it required be- 
tween 700 and 800 workers. The de- 
cline,” he added, “has been brought 
about by mechanization. We have 
fewer than half as many workers now 
as we had over 15 years ago, yet today 
we turn out 13,200,000 pounds of 
packaged tea per year compared to 
8,800,000 pounds in 1941.” 

The increase was attributed entire- 
ly to mechanization, “which is now 
90° complete for the entire plant.” 
By 1960 the plant is expected to be 
turning out 14,300,000 pounds of tea 
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per year in small 50-gram packets 
The tea comes to the Tiflis Tea 
Plant in good-sized wooden boxes, 
each carefully lined with aluminum 
foil. The boxes are about 18 inches 
square. When it arrives from the Cau- 
casian Mountains, where Russian tea 
is grown, the content of the boxes is 
dumped on a_ metal-topped table. 
[here it is spread out for visual in- 
spection, and all twigs and other hard 
foreign matter are removed. The tea 
leaves then are passed over an electro- 
magnet to remove metal objects sus- 
ceptible to magnetic attraction 


Tea Tested by Tasters 

Meanwhile, a group of experts 
trained in the fine art of tea tasting 
has established the character of each 
shipment of tea and has arranged the 
proportions of several teas to make a 
blend that will find the most favor 
among the Russian people. 

Blending is done in two large metal 
drums, which are revolved until a 
complete mixing is achieved. Then the 
tea is carried by endless belt to an- 
other level of the plant, where it Is 
stored briefly in hoppers. These feed 
directly into the 13 automatic pack- 
aging machines, which are the pride of 
and the most important working mech- 
anisms in the plant 

The machines, according to the 
plant director, were “designed in Rus 
sia, and built in East Germany.” They 
carry the trade name “Nogema” and 
the firm’s home office is identified as 
Dresden, East Germany, according to 
the name plate on each unit. 


German Packaging Equipment 

Ihe machines work from a roll of 
paper to shape a small, square cup, 
which then is filled with a pre-weighed 
amount of tea, the top folded in, and 
a four-color wrapper is sealed around 
the outside to keep the package in- 
tact. The whole operation, from paper 
to package, takes about a minute. The 
four-color labels are printed on a 
printing press within the plant. 

Each of the automatic packaging 
machines is attended by two people. 
One observes the package-filling oper- 
ation; the second watches over the 
package-sealing operation 

After it is sealed, each package re- 
mains on a flat table mounted on the 
rear of the machine to permit inspec- 
tion. However, by the time the 30th 
or 36th package has been sealed, the 
first one already is headed down a 
chute to the floor below for crating 
and shipment, or storage, as the case 
may be 


Employees and Wages 
I observed that most of the manual 
work in the plant appears to be done 


TEA IS BLENDED in the revolving drums shown in the top scene on this page. It was evi- 


dent that great care was taken in getting the desired combination of varieties 


MACHINE SHAPING PAPER CUP, and filling it, is shown in the close-up view in the middle 
One operator watches this step, while the one behind her checks the package sealing 


TEA READY FOR SHIPMENT to the far corners of the USSR is shown in the bottom picture 
Crates in which the product came from the Caucasus are re-used for the finished packs 
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MIKHAIL VISSARIONOVITCH, plant director, is the man in the background in the top picture 
Note abacus before him for mathematical work, and two phones (intra-plant and outside) 


TEA TASTE-TESTERS at the Tiflis Tea Plant are shown in the middle view. Brews made from 
all proposed blends are checked by these experts, before they are put into production . 


TIFLIS TEA PLANT from the outside is shown in the last picture. The facade features typical 
Georgian architecture and a statue of Joseph Stalin. A wall surrounds the factory 


by women. Some eight operating en- 
gineers (none had college degrees) 
keep the machinery in good working 
order, and there is a complete ma- 
chine tool shop to make parts. Fail- 
ing this, the plant engineers can call 
on the excellent machine tool builders 
in Tiflis. No parts were being ordered 
from East Germany 


Mostly Piece Work 

Of the 320 workers, only fifty were 
members of the Communist Party, I 
was told by the plant director. “Nine- 
ty per cent of our workers are on a 
piece work basis,” the director ex- 
plained, “and their average income 1s 
650 to 700 rubles per month. Those 
on piece work are paid on a progres- 
sive system and get the basic salary 
for 100 per cent of planned work or 
quota. Those who do more are paid 
more, and the scale rises rather sharp- 
ly. For example, for turning out 120 
per cent of quota the workers are 
paid at a rate of 200 per cent of the 
quota or norm.” 

“The best workers under this system 
earn from 1000 to 1200 rubles per 
month, while the poorest workers get 
from 500 to 550 rubles per month,” 
the plant director told me 


Plant Is Paid For 

initial investment in the plant, made 
by the state via an interest-free loan, 
totaled seven million rubles. When the 
plant was mechanized, the total in- 
vestment was increased to 12 million 
rubles. Yet, all of this money has been 
paid back to the state in the past 17 
years, the plant director explained. 

In terms of Socialist competition, 
which judges plants on a scale that 
includes such things as cleanliness, 
increasing labor productivity and bet 
ter salaries, along with 13 other items, 
the Tiflis Tea Plant ranks second in 
the USSR in the food industry 


Bad For Kidneys 

The plant director, when it came 
time to leave, confided a recommenda- 
tion to the West. He is a believer in 
tea drinking, and tea is becoming 
more important as a beverage in the 
USSR, he explained, but it would be 
better if the people of the West didn’t 
drink iced tea. He went on to say that 
the cold tea was not good for one’s 
health and he recommended against 
it. “Especially bad for the kidneys,” 
he concluded 

Compared with Russia, the tea in 
dustry in the United States has had a 
tough time of it during the past half- 
century. From a consumption of a 
pound of tea a year around 1900, the 
American public used less and less 
until the low point of half pound per 
person in 1948. With the popular ac- 
ceptance of ice tea, consumption has 
been increasing in recent years 


CANNER/PACKER for March 





HOSE GUN pushes 
against hand as 
water with 400 psi 
shoots out. After a 
year of operation, 
Cobb Canning Co. 
finds. 


High Pressure Cleaning 
Is Twice as Fast 


Pump system slicks up cream style corn 


plant with less effort and less mess 


Water at 375 psi to 400 psi does an 
altogether different cleaning job than 
low pressure water squirted from a 
hose, according to V. H. Peterson, 
manager of the Cobb Canning Co., 
Cobb, Wis 

Cobb experimented with a new high 
pressure system last season, and in 
stalled it permanently before the 1958 
pea pack. It consists of a mixing tank, 
double-strength pipes, 
and cleaning guns. The cleaning solu- 
tion is mixed in the tank and then shot 
through the pipes to the gun at high 


twin pumps, 


pressure 

The advantages of the system, ac- 
cording to Mr. Peterson, are that few- 
er men are used to do a better job of 
cleaning 

In the general operation, the clean- 
ing solution is applied at low pressure, 
illowed to stand for a few minutes 


and then washed off with warm water 
at high pressure. 


Problems with Cream Style 

The system was installed primarily 
for use on the cream style corn line 
A steam gun causes the starch in the 
cream to jell and thus it becomes diffi- 
cult to remove. For that reason, Cobb 
has used detergents with the brush- 
and-bucket method and washed down 
afterwards with a hose 

With the installation of the new sys 
tem, a double-strength pipe now runs 
the length of the corn cutting room 
Two cleaning guns can be attached by 
heavy-duty hose to either end. Cobb 
has four guns in its system and when 
all four are used simultaneously, the 
pressure drops. When two are used, 
the pressure stays between 375 and 
400 psi. There are two pipe outlets 


tor hoses in the corn room; other out- 
lets are distributed throughout the 
plant. 

The gun is adjusted to spray a clean- 
ing solution over the corn line. The 
solution comes out as a fog and leaves 
a fine film over the equipment. Last 
year when the equipment was still 
experimental, the cleaning crew ap- 
plied a detergent and washed with 
warm water; then applied a sanitizing 
agent and washed again. 

This year both jobs can be done at 
once. The Stearns Chemical Corp., 
Madison, Wis., has developed a prod- 
uct called Sanitergent, which is both 
a cleaner and a chlorine sanitizer. It 
is intended to handle heavier types of 
soil than a chlorinated trisodium phos- 
phate. Cobb uses 2 Ibs. to 50 gallons 
of water. One 50-gallon batch is us- 
ually sufficient for evening cleaning. 

After the detergent is applied, warm 
water is pumped at full force. The 
impact of the water removes the soil. 
The operator can guide the stream of 
water like a pencil for there isn’t a 
blinding steam cloud of a steam gun to 
hinder the process. 

The high-pressure spray is particu- 
larly useful in spots which cannot be 
easily reached. The corn cutter blades, 
which had to be removed and soaked 
in a bucket, are now cleaned in place 
with high pressure water. 


Pea Line Also 

The new cleaning system was used 
during the pea pack in 1958, and was 
found particularly useful in cleaning 
pea inspection belts. Leland Bahr, pro- 
duction foreman, said that the noon 
cleaning took two men with hoses 30 
minutes. This year, one man does the 
job in 20 minutes. 

The system is also used on filling 
and closing machines and around the 
blanchers. 

At the end of the pea season there 
was pressure in getting the pea line 
out of the way and the corn line set 
up. The peas were finished late and 
the corn pack began early—with only 
a two-week interval between packs 
The new system was used nearly con 
tinuously during the two weeks on the 
pea equipment 

Ihe high pressure cleaning system 
is not entirely new, Mr. Peterson said 
He pointed out that he has used a 
sprayer with 400 psi pressure to clean 
field equipment at the end of a season 
The detergent lifting action of the gun 
is similar to the action of a steam gun 

Cobb’s clean-up crew still wears 
rubber clothing and boots, but accord- 
ing to Mr. Bahr, cleaning can be done 
with ordinary work clothing. 

Cobb Canning Co. is a part of the 
Oconomowoc Canning Co., Ocono 
mowoc, Wis 





Food Brokers Report 
Their Election Season 


Slates of new officers for 1959 


are reported by local broker organizations 


Detroit Food Brokers Association 
Pres James G. Roach Ihiesen & 
Roach 

V-P—Douglas W. McDonald. McMa 
hon & McDonald 

Sec.-Treas Pete ( ope land, A. J 
( opeland Co 


Jacksonville Food Brokers Association 
Pres Dave M. Parker 
V-P—Thomas E. Taaffe 
Sec.-Treas Jack R. Markeraf 


Lexington Food Brokers Association 
Pres.—Gatton Jones, Gatton Jones Co 
Sec.-Treas.-—Clayton Robinson, A. J 
Seibert Co 


Los Angeles Food Brokers Club 
Pres.—Lloyd E. Knutson 
Ist V-P__D. V. Brown 
’nd V-P—Paul V. Sturdivant 
Sec.-Treas Phil D. Bortells 


Louisville Food Brokers Association 
Pres.—Gilbert D. Gafford 
V-P—Rollin M. Shouse 
Sec.-Treas Coleman I 
Asst. Sec George | 


McGuire, Jr 
Adams 


Maryland Food Brokers Association 

Pres.—Marshall F. Pusey, Harry B 
Cook Co 

V-P—George Fvans, Evans Brokerage 
Co 

Sec Art Hurley 
Lo 

Treas Tyler Kohler 
Puey 

Directors—David Bond, Kluge-Finkel 
stein & Co ind Harvey Coulson, 
Coulson & Co 


Hurley Brokerage 


Clagett & De 


Montgomery Food Brokers Association 
Pres.—Sanford Marcus, Ralph Loeb 
& Co., Inc 


Miami Food Brokers Association 

Pres.—Harvey Wagoner, Bond Wag 
oner Co 

V-P—George Hoffman, G 
Co 

Sec Les Harrison, Harrison Broker 
age 

Treas.—Bill Thompson, Earl V. Wilson 
Co 


Hoffman 


Middle Tennessee Food Brokers 
Association 
Pres.—A. F. McDonald, Morgan Na 
pier & McDonald Co 
V-P—Nat Williams, Ira Samelson & 
Co 
Sec.-Treas Kenneth I 
& Miller Co 


Miller, Jones 


National Sugar Brokers Association, Inc. 
Pres.—William D. Lamborn 
Ist V-P—Edward A. de Lima 
2nd V-P—Clifford S. Bailie 
ird V-P—E. L. McKeany 
Treas Robert F. McGowan 
Corr. Sec.—Howard Prentzel 
Recording Sec.—Stanley P. Matthews 
Fxec. Sec James Harrington 


New Orleans Food Brokers Association, 
inc. 
Pres Joe I Ewell 
V-P—John F. Brady 
Treas John Dall Thomas 
Sec.—George Mouledoux 


North Eastern Michigan Food Brokers 
Association 
Pres Robert Finley, | G 
Co 
V-P—Max Ff 
age Co 
Sec Elmer ¢ 
ther Co 
freas—John Monder, John Mondor 
Co 


Patton 
Tucker, Tucker Broker 


Gunther, F. C. Gun 


Oklahoma City Food Brokers Association 
Pres.—Gene Buttry, Buttry Brokerage 
( Oo 
V-P—John Donaldson, Donaldson-Day 
Brokerage Co 
Sec.-Treas.—R D 
Brokerage Co 


Evans, Evans 


Philadelphia Food Broker's Association 
Pres.—John B. Park Ill 
V-P—Milton Ford 
Sec.-Treas.—Clayton f 
Daily Co 

Directors—Thomas J. Rogers, Edward 
B. Aaronson, FE. Bryant Jefferson, 
John J. McLaughlin 


Daily, J. I 


Piedmont Food Brokers Association of 
Greenville, South Carolina 

Pres.—A. L. Zipperer, Jr 

V-P—A. M. Hayes, Jr 

Sec.—Howard Bissell 

Treas J. W. Fuseler 


Pittsburgh Food Brokers Association 
Pres.—G. Edward Sutter, Jr 
V-P—Robert Barnett 
Sec.-Treas.—Paul Dodworth 
Board of Directors: H. Barton Steven 

son, John S. Caldwell, Joseph H 
Roos, James Spratt, John F. Ward. 


Raleigh Food Brokers Association 
Pres.—Jesse Dann, Jesse Dann Co 
V-P—Joe D Fdwards, Southgate 

Brokerage Co 


Sec.-Treas.—Otis V. Jones, IJr., Jones 


Brokerage Co 


Richmond Food Brokers Club 
Pres.—John N. Crowder 
V-P—Horace Wright 
Sec.-Treas.—William Cunningham 


Roanoke Food Brokers 
Pres.—Walter L. Murden, Horton and 
Snyder 
V-P—-Cyril ¢ 
Morgan 
Sec.-Treas.—Ivan J 
Brokerage Co 


Morgan, Roberts and 


Terry, Terry 


Rochester Food Brokers Association 
Pres.—Marcus Klem, Boncke and 
Klem 
V-P—Thomas B 
Co. 
Sec.-Treas.—_John M. Waasdorp, Waas 
dorp-Hart Sales Co 


Bader, Earl Bader 


Sacramento Valley Food Brokers 
Association, Inc. 
Pres.—Robert V. Simons 
V-P—John Dupell 
Sec Thomas McMahon 


San Antonio Food Brokers Association 
Pres.—Maury L. Apfel, Apfel Broker 
age Co 
V-P—Paul K. Peek, T. H. Conner and 
Associates 
Sec. Treas Franklin Ff 
ing-Egger Co 


Hicks, Ebel 


San Diego Food Brokers Association 
Pres.—George Little, Stout-Little Co 
V-P—Robert W. Teed, Robert W 

Teed Sales Co 
Sec.-Treas.—Cliff Caster, San Diego 
Frozen Food Sales Co 


St. Lovis Food Brokers Association 
Pres.—W. J. Sutter, Food Brokers Co 
V-P—Park Kirk, Kirk Brokerage Co 
Treas Frank Hart, Perry, Smith & 
Hart 

Sec l D “Ike” 
Brokerage Co 

Board of Directors—L. James Noon 
an, Noonan Brothers Food Broker- 
age Co.; Frank Ottofy, Ottofy 
Jehling Brokerage Co.; § R 
Cohoon, Wieland-Cohoon Co.; Rol 
Miller, Rol Miller and Sons 


Norman, Fisher 


Sioux Falls Brokers Association 
Pres.—George Oosterhuis, Benedeict & 
Oosterhuis Co 
Sec ( A. Malmberg, Brubaker 
Brokerage Co 


Tampa Food Brokers Association 
Pres.—Charles A. Fleming 
V-P—Walter Dopson 
Sec.-Treas Cy Hart 


Tyler Food Brokers Association 
Pres.—E. V. Boteler 
Sec Carl H. Greer, Greer Broker 
age Co 


Washington Food Brokers Association 

Pres.—Irvin Cook of Harry B. Cook 
Co 

Ist V-P—E C. Harris 

2nd V-P—James E. O'Reilly 

lreas.—Nelson Barnet 

Sec.—Brady Phillips 

Elected to the Board of Directors 
Conrad Stoneburner, Ed Roche, 
H. R. Earle and Charles Trainor 


Washington State Food Brokers Club 
Pres.—Jack R Murphey, Kelley 
Clarke Co 
Sec Wm J 


Terry, Terry-Diemert 
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Batch Methods To Become 
Continuous in Food Plants 


Automatically - controlled, hig h- 
speed, continuous processes will re- 
place the traditional manually-con- 
trolled batch procedures which still 
are followed in many processed food 
packing operations, according to J 
Lawrence Heid, Cherry-Burrell Corp 

Speaking lowa-Nebraska 
members of Institute of Food Tech- 
nologists on January 14, Mr. Heid 


listed some of the more-automated 


before 


methods he foresees for canners and 
packers as follows 

e Use of bulk bins to convey in 
creasing amounts of raw product to 
the plants 

e Water and air conveyor systems 
for in-plant transportation 

e Automatic 
and threshing equipment in the field 

e Electronic and other methods for 
grading raw products for size, density, 
appearance, to minimize 


planting, harvesting 


texture and 
the need for visual inspection 

e Application of various types of 
ionizing radiation 

e Aseptic canning for non-fluid as 
well as liquid and semi-liquid products 

e Deaeration, use of inert guses, ap 
plication of antioxidants to minimize 
oxygen damage 

e Improved heat exchangers to give 
more rapid and uniform controlled 
heat transter 

e Steam-injection methods for vari- 
ous food processing steps 

e Homogenizing of various liquid 
foods 

e Fortification to insure minimum 
leve's of important vitamins § and 
minerals 

Summarizing the necessity for con- 
tinuous research and improvement, 
Mr. Heid concluded If you don't 
obsolete your own processes, your 


competitor will do it for you.” 


Sanitarians Told To 
Watch Bacteria Counts 


Some phases of the complex world 
of microbiology, and the science’s re 
lation to foods, were presented by a 
panel at the December meeting of In- 
Sanitation Management, 
Southern California section. Partici- 
pants included: Walter O'Keefe, U. of 
Calif. at Los Angeles; Bromley Mayer, 
Knudsen Creamery Co.; and Carl 
Taubert, Pillsbury Mills, refrigerated 


Stitution of 


foods division 

Bacteria and fungi are 
many places, and their growth ts af 
time, 


found in 


fected by numerous factors 


FOOD TECHNOLOGY . 


temperature, acidity, light, salt, ete. 
the panel said. Food packers who de- 
sire to prolong their products’ shelf 
ife should therefore pay close atten- 
tion to the bacteria count of their in- 
gredients and products, and should 
c'osely watch the cleanliness of their 
plants 

Officers for 1959 were presented to 
the gathering. They include: Gordon 
FE. Miller, C. & H. Sugar Refining 
Corp., president: Walter J. Sczawin- 
ski, Helms Bakeries, vice-president; 
R. W. Lingard, Continental Baking 
Co., secretary; and Elsie M. Hard, 
Leo's Quality Foods, treasurer. 


FOUR INSTRUCTORS who will participate in 
the food science short course scheduled by 
the department of food & dairy technology, 
Oregon State College, during March 23-27. 
“Extraneous Materials in Foods" is the topic 
of the session. Those shown above include: 
NORMAN A. OLSON and EDWIN S. DOYLE, 
of National Canners Assn., Berkeley, Calif. 
(upper), and (below), KENTON L. HARRIS, 
U.S. Food & Drug Administration, and ROY 
E. MOSER, Oregon State College. Not shown 
but also participating is Robert W. Every, 
also of Oregon State College. The meetings 
will be held at Corvallis. 


Benson Appoints New Members 
To Advisory Committees 
Among men recently appointed by 
Secretary of Agriculture, Ezra Taft 
Benson to research and marketing ad- 
visory committees are the following 
officials of | 
panies 
Citrus and Subtropical Fruit 
H. Moore, president, I H 
Canning Co., McAllen, Tex 
Food  Distribution—C I 
berger, vice president, H 
Co., Pittsburgh, Pa 
Grain—Dallas I 
Oats Co., ¢ hicago 
Livestock John M 


S. processed food com- 


Lewis 
Moore 


Rum- 
Heinz 


Western, Quaker 


Ramsbottom, 


Swift & Co., Chicago; Richard W. 
Rath, Rath Packing Co., Waterloo, 
lowa. 

Oilseeds and Peanuts—Joseph R. 
Smith, secretary, Pacific Vegetable Oil 
Corp., San Francisco, Calif. 

Potato—Edmund J. Rollins, presi- 
dent, Taterstate Frozen Foods, Wash- 
burn, Me. 

Transportation—George P. Shuler, 
general traffic manager, Oscar Meyer 
and Co., Madison, Wis. 


USDA Reports 

USDA had the revised U. S. Stand- 
ards for grades of Frozen Broccoli, 
published in the Jan. 28 Federal Reg- 
ister 

USDA's proposed issuance of U.S 
Standards for grades of Concentrated 
Lemon Juice for manufacturing, was 
published in the Jan. 14 Federal Reg- 


ister. 


Men in the News 


Robert C. Webster, manager, Cus- 
tomer Service Aerosol Laboratory of 
Ohio Chemical and Surgical Equip- 
ment Co. (div. of Air Reduction Co., 
Inc.), Madison, Wis., gave a talk at 
the Feb. 17 meeting of the Northeast 
Section on aerosols in the food in- 
dustry 


Dr. Kurt S. Konigsbacher was ap- 
pointed associate development mana- 
ger at Evans Research and Develop- 
ment Corp., N. Y. Dr. Konigsbacher 
will take charge of the Home Eco- 
nomics Section, Pilot Consumer Panel 
and the Trained Sensory Panel. 


For |.F.T. Sections 
Calendar of Meeting Dates 


Western 

Southern Calif.: Mar. 18, Ray B. Wake 
field of Gerber Products 

Nor. Calif March 12, honoring Ray 
Wakefield 

Nor. Calif.: April 13, joint meeting with 
American Society for Quality Control 


Eastern 

Northeast: Mar. 17, at M.IL.T. Faculty 
Club, Dr. Askel Olsen, retired research 
director, General Foods, and president 
of L.F.T., on “Research in the Food 
Industry.” 

Philadelphia: Mar. 3, Plant tour of La 
Rosa Food Products, limit—70, dinner 
at 6 p.m.—spaghetti & pizza. 

Midwest 

Ohio Valley: Mar. 20, in Dayton, Elec- 
tion Meeting 

St. Louis, Mo.: March, food technology 
short course, University of Missouri. 

Southern 

Vexico: First Tuesday of each month. 
For time and place phone Walter t 
McAllister, Mexico City 11-90-00. 
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The next big move 


We suggest: the big change-over for mayonnaise and salad dressing 
... the change that provides long-lasting Vapor-Vacuum protection of 


freshness and flavor... plus maximum convenience in use. 


High on the list of logical new packaging the original flavor and freshness every time! 
moves is the modernization of the mayonnaise The key to these benefits is in Vapor-Vacuum’s 
and salad dressing package. ability to keep the oxygen level in the head 
Such a move is now possible—and likely— space very low—and thus to inhibit the pro- 
because, for the first time, these important gressive oxidation which leads to flavor change 
products can enjoy the tremendous advantages and rancidity. 

of Vapor-Vacuum protection, together with 

maximum opening and closing convenience. 

The new Vapor-Vacuum Twist-Off Cap for 

mayonnaise and salad dressing opens the way 

for such modernization by providing a new 


a , / 
ef iS: Better flavor... 
a oy The lasting vacuum stops 
La 


>» 
peroxide deterioration, maintains 


freshness much longer 


4 


No rerurns ... Product stays salable, 


\e 
ip Fi I War >" never disappoints users! 
V7 


\ Vapor-Vacuum gets the air out and keeps it 
\ ff" out. Oxidation is so slowed down as to be vir 
l 4 ty LR tually harmless. The product simply stays fresh! 


wey we All this—and convenience, too! 


The new Vapor-Vacuum Cap for mayonnaise 
time dimension for these highly perishable is, of course, the 4 -turn Twist-Off. So, along 
foods. It does this by arresting the oxidation with all its protective power, it also delivers 
process which leads to rancidity and flavor loss super-ease in use—the same new convenience 
in otl-bearing food products. which has quickly carried the Twist-Off Cap 


Thus, the Vapor-Vacuum Twist-Off increases to top rank on pickles, preserves, catsup, etc. 


shelf life far beyond previous levels. . . lets We suggest there is no better way than this to 


the produc t open up “just minutes old”’, give the mayonnaise and salad dressing pack- 


even after long warehousing... delivers all age a new lift and new popularity! 


~vapor-vacuum’” (4-turn 
“Twist-Off’ Cap 


WHITE CAP COMPANY SUBSIDIARY OF CONTINENTAL C CAN COMPANY 





Now, for 
/ mayonnaise, too— 
the lasting protection ... for the 
of Vapor-Vacuum, plus first time, assured 
/-turn opening freshness, long shelf 
life, easy opening, 
air-tight reseal 





The modern package for MAYONNAISE and SALAD DRESSING 





we 


GLASSED FOODS 
U.S. Pack Shows 5% 
Gain in 1958 Season 

Figures on the 1958 shipment of 
glass containers to food packers re- 
veal an apparent increase of 5 in 
the pack compared to 1957. 

In 1957, container manufacturers 
shipped 15,118,000 gross of narrow- 
neck food bottles and 39,623,000 
gross of wide-mouth food jars and 
glasses, a total of 54,741,000 gross or 
a little more than 328 million cases 
(24 per case) 

In 1958, shipments were 15,182,000 
gross of bottles and 42,099,000 gross 
of jars and tumblers, totaling 57,281,- 
000 gross or not quite 344 million 


cases 


CANNED FRUITS 
Apple, Pineapple 
Packs to Dec. 31 

Natl. Canners Assn. reports that the 
pack of canned apples to the end of 
1958 totaled 3,308,078 cases, almost 
identical to the pack to the end of 
1957 of 3,297,342 cases. Figures are 
on the basis of 6/10 cans per case. 

Canned applesauce production to 
the end of 1958 totaled 15,138,702 
actual cases. This compares with 
12,637,971 cases in the like period a 
year ago. Packs of both items began 
in the late summer of the years shown. 

The pack of canned Hawaiian-Phil- 
ippines canned pineapple from June | 
to Dec. 31, in actual cases, was 14,- 
814,184 in 1957 and 15,547,194 in 
1958, according to Pineapple Growers 
Assn. of Hawau 

Pineapple juice production in the 
same seven-month periods, according 
to PGAH, was 9,983,033 cases in 
1957 and 11,442,495 cases in 1958 

Australia has reported its 1958 
packs of major canned fruits as fo 
2s (thousands, 


lows, in cases of 24/2! 


per Australian Canned Fruits Board) 
Item 1957 1958 
Apricots 802 891 


Peaches 1.4 
lob 


77 7797 


Pears 229 


Salad cocktail 315 309 
Pineapple 

Summer Sk4 

Winter NA 
Tropical salad 

Summer! 142 80 

Winter NA 
NA: Not available 

Production of pineapple juice in 
Australia, basis 24 2'2s (per AC FB) 
was 234,000 cases in the summer of 
1957, 191,000 in the winter of the 
same year, and 294,000 in the summer 


CROPS/PACKS/ MARKETS /PRICES 


of 1958. The 1958 winter pack is not 
yet compiled. 


CANNED PET FOODS 
Revised Figures Show 
Steady Gain in Packs 

Figures developed by Canner/Pack- 
er from U.S. Bureau of the Census 
and can shipment data indicate that 
the 1959 pack of canned dog and cat 
food will run over 40 million cases, 


ind that other recent seasons showed 
production above what had previously 


been estimated. Best available figures 
for the past 11 years are as follows, in 
terms of thousands of cases of 48/I- 
lb 
Year Cases 
1947 8,900 
1948 16,000 
1949 24,000 
1950 26,960 
1951 23,470 
195? 28,790 
1953 28,450 
1954 30,420 
1955 33.700 
1956 39,000 
1957 40,210 
1YS8 38 800 
In 1959, with the upturn in general 
business conditions, the pack should 
run moderately above the 1957 level, 
and well over that of 1958 


DRIED FRUITS 
World Raisin Supply 
Lowest in Years 

A catastrophe in the California in- 
dustry, plus poor yields in Greece, 
have combined to reduce the world 
raisin supply to the lowest level in 
California has not harvested 
150,000 tons of useable 


years 
more than 
fruit, as a result of an April frost and 
September rainstorms, contrasted with 
an average production of 231,400 tons 
Greek production of 
48,000 tons is slightly above the 1951- 


in 1951-55 


55 average, but well below the 69,000 
tons of 1957. In consequence, the 
world supply is now estimated at about 
450,000 tons, vs. a normal of 500,000. 

Total U.S. output of dried fruits 
for packing in the 1958-59 season 
since prunes also are very short—is 
less than 330,000 tons, compared with 
a normal of 450,000 or more 


CITRUS—CANNED 
U.S. Pack Last Two 
Seasons, Fla. to Date 
Production of U.S. canned citrus 
non-ftrozen) is re 
Agriculture 


items (shelf-pack, 
ported by U.S. Dept. of 


as follows (seasons ending Oct. |, 


thousands of standard cases of 24/2s) 


JUICES—SINGLE-STRENGTH 
1957-58 
18,405 
10.636 
4,944 


715 303 


Item 1956-57 
Orange 17.684 
Grapefruit 14,093 
Orange / grapefruit 5,302 
Tangerine 
FRUIT—SECTIONS 
Orange 18 14 
Grapefruit 4,518 4,181 
Citrus salad 572 474 


Production of non- frozen citrus 
concentrates in the two years Is re- 
ported as fol'ows (thousand of gal- 
lons) 

Item 1956-57 1957-58 
Orange 5,609 3,251 
Grapefruit 315 355 


Tangerine 32 


Florida’s canned non-frozen packs 
through mid-January, 1959, compare 
with a year earlier as follows (thou- 


sands of standard cases, 24/2 basis) 


IUICES—SINGLE-STRENGTH 
Item 1957-58 1958-59 
Orange 10,306 3,248 
Grapefruit 1,923 1,812 
Orange, grapetruit 1,916 808 
Tangerine 286 343 
FRUIT—SECTIONS 
CGrrapetruit 882 .748 
Orange & salad 90 39 
Data on lemon products have not 


been released 


CITRUS—FROZEN 
Pack for Last Two 
Seasons—Fla. to Date 
U.S. frozen concentrate packs (ex- 
cluding lemon, for which data are not 
available) have been as follows in the 
last two seasons (ending Oct l, 
thousands of gallons) 
Iter 1956-57 


75.067 


2.949 3.330 


1957-58 
Orange 58.631 
Grapetruit 
Orange grapetruit 597 S07 
Tangerine ~ 147 
Florida production in the current 
season, through mid-January, com- 
pares with last year at this time as fol- 
lows (thousands of gallons) 
Item 1957-58 
Orange 19,305 
Grapefruit 
Orange grapefruit 3 128 


1958-59 
14,140 


193 659 


Tangerine 102 714 

Movement of frozen orange con- 
centrate is reported better than ex- 
pected. Retail sales are up an average 
of 985,000 gallons per week This rate 
of movement cannot last due to low 


MAVENLOTICS 





MODEL “79" CUT-LODE HARVEST- 
ER: The ideal machine for those who 
require “once-over” harvesting of 
spinach, greens, green peas — con- 
verts to lima bean loader. Engineered 
to reduce overall weight, yet rugged 
and dependable under adverse field 


conditions. Easily transported. 


HUME PUMPKIN LOADER: A practical, economical 
loader. Loads windrowed crop of varied size pump- 
kins, gently and cleanly. A pull-type machine, PTO 
raised and lowered 


driven, easy to attach. Machine 


hydraulically for easy field turning and road travel. 
ALSO NEW: power-driven Pumpkin Windrower. 


TRACTOR-ROWER: A favorite among 
food processors for fast, efficient handling 
of tough heavy crops. Cuts and windrows 
in one operation 7 or 8-foot cut. Mounts 
on almost any make tractor 


for all-weather harvesting. 


harvesting problem? 


Hume harvesting equipment is engineered 
to kelp solve problems of cost, quality, 
speed and dependability. 


= ® **eeeae' 18 iryty ones ; 


HUME LIMA BEAN CUTTER: Cuts beans 
below crown to reduce pod damage — 
two rows at a time. Places vines in single 
windrow. Leaves excess roots and dirt in 
the field — provides you with a cleaner 
product at plant. Works with Model A 
Loader to cut-and-load in one pass. 


HUME GREEN CROP LOADERS: Fast dependable loading, even 
under difficult weather and crop conditions. Model M (left) 
also available with folding elevator. Model A (right) designed 


for easy road transport. 


H. D. HUME COMPANY Mendota 1, Iilinois 


. > 
BRANCHES: Hume Products Corporation, annoy on 





CEE EVvATATS 


Color Meter 

DescriPTION: Measures the white- 
ness, reflectance, yellowness, and opac- 
ity of white or near white. 


Features: It is built in two sec- 
tions which are identical in size and 
shape. When bolted together they 
form a small compact unit. On the 
left side are the light source, photo- 
tubes and 24%” round specimen view- 
ing area. The measuring circuit, 
vacuum-tube galvanometer and digital 
dial are on the right side. When de- 


PLAN TO SAVE @ 


If you are serious about saving money 


sired, these sections can be separated 
by the cable length between them. 

Mrr.: Hunter Associates Labora- 
tory, Inc., 5421 Brier Ridge Rd., Mc- 
Lean, Va. 


End Carton Gluer 

DescripTION: Taking up 4 sq. ft 
of space and weighing under 100 Ibs., 
this equipment produces 1,000 units 
(or more) per hour. Trade name 
Minisealer. 

Features: Loaded cartons are fed 
into the machine, then automatically 
glued and delivered sealed. Powered 
by air or electricity, it can handle 
varied cartoning needs. Minisealer 
features a rapid set-up and clean-up 
time resulting from an all-new glue 
applicator principle. 

Mer.: Alford Package Machines, 
Inc., Ridgefield Park, N. J 


Rotary Piston Filler 
DescRIPTION: A_ 14-station filler 
(RP-214) for semi-viscous to semi- 


solid products. 
Features: It is designed for + 
1/10 fluid oz. accuracy at filling speeds 


‘ om 


48 


> 
- 


we have a booklet you should read. It's 
about printing on your shipping containers 


The booklet is FREE and if you like the story 
you have nothing extra to buy that you don't 


already buy, except 
easier 
now use this system 
for you! 


you'll buy better and 
Hundreds of name brand box users 
Read how it can work 





JAS. H. MATTHEWS & CO. 


BOX PRINTING DIES 
3925 Forbes Ave . 


Pittsburgh 13, Pa 


BOSTON « CHICAGO 
7 CUFTON « JACKSONVILLE 
PHILADELPHIA « PITTSBURGH 

ST. LOUIS (RUB-R Eng. Co.) 








up to 400 cans per minute with most 
products. Height change-time is re- 
duced 80°% because bowl and cam 
ring remain undisturbed during ad- 
justment. 

Mrr.: Pfaudler Co., 1083 West 
Ave., Rochester, N. Y. 


Wrapperless Cartons 

DESCRIPTION: Eliminate the need 
for overwraps and wrapping machines. 
They can be as positively sealed as an 
ordinary seal end dry carton. 

Features: Full fibre tear adhesion 
is provided by printing the adhesive 
(ready to use without mixing) over 
the cold water waxed carton, and using 
the wax as an agent to flow the adhe- 
sive into the fibres along the flaps of 
the carton. Besides complete sealing, 
this process provides the carton with 
greater rigidity, stability and structural 
strength. 

Mer.: Kieckhefer- Eddy Div. of 
Weyerhaeuser Timber Co. and the Ace 
Carton Corp. 


Dock Shelter 

DESCRIPTION Shelter, including 
frame, of 12.29-0z. duck in green 
color for truck and rail docks. Trade 
name: Econodox 

Features: Economical unit. One 
man operation, spring-tensioned up 





Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, 


INC. 


New Evaporated Salt Dissolver Has 
Five Important Advantages 


Here's good news for every user of evaporated salt 
brine! A new Sterling Evaporated Salt Dissolver 
developed by International Salt Company is 
available in a full range of capacities to suit spe- 
cial plant requirements. The equipment features 
an exclusive new hopper, a float chamber with 
hydrostatic head, tough plastic construction, and 
by far the highest flow ratings yet achieved 
dissolvers of similar size 


1. New custom designs. The Sterling Evaporated 
Salt Dissolver is available in standard sizes of 
30”, 36”, 48” and 60” diameter, and in larger sizes 
to meet custom requirements. International also 
offers plans for converting existing tanks or other 
plant equipment into salt dissolver service 


2. Exclusive new hopper. The Sterling Evaporated 
Salt Dissolver’s remarkable new hopper insures 
free salt flow, even under high-humidity condi 
tions. Besides increasing salt storage space, the 
hopper permits adding salt without lowering the 


liquid level in the dissolver—a valuable timesaver 


3. Precision-engineered float chamber. Unique 
system* undissolved salt crystals or 
brine in the dissolver itself from flowing up into 
the float chamber. Resulting “one-way traffic” 
eliminates salt recrystallization, which could other- 


action of the float valve 


prevents 


wise impede the free 


4. Corrosion-proof plastic used in the new dis- 
solver is to the Food and Drug 
Administration of the U.S. Department of 
Health, Education and Welfare and to the Meat 
Inspection Division, U.S. Department of Agri- 


food processing equipment 


ac ceptable 


culture, for use 1 
: In-plant performance has al 
ready proved over and over that the new standard 
36” x 48” Sterling Evaporated Salt Dissolver will 
deliver in excess of 900 to 1,200 gallons of satu 
rated brine per hour. The only limiting factors 
are the capacity of the pump and provisions for 
adding salt to the dissolver 


5. High capacity. 


If you'd like engineering help in deciding on the 
best Sterling Evaporated Salt Dissolver for your 
contact International Salt Com- 


specific needs, 
engineer will 


pany. An expert Sterling sales 
gladly work with you or your plant engineer to 


determine the right dissolver capacity and loca 


tion, functional piping layouts, etc. 


“PATENTS PENDING 


Brilliantly clear, fully 
saturated brine is made 
automatically from 
premium-quality 
Sterling Evaporated 
Salt in this new 
dissolver. Pick the unit 
with the right capacity 


for your needs, 























50 YEARS OF SALT EXPERIENCE CAN BENEFIT YOUR COMPANY 
From 50 years’ field experience and a continuing research and develop 
ment program (the first ever established in the salt industry), International 
has accumulated an unequaled amount of technical data on salt-— its 
production, properties and uses. Our engineers will be glad to make this 


information available to you without charge. They can also help you select 
the right salt for your needs—from the complete line of high-quality 
Sterling Rock and Evaporated Salt. 


Salt Company sales office, or write to us direct 


Contact your nearest International 


International Salt Company, Inc., Scranton 2, Pa. + Sales Offices 


Memphis, Tenn Philadelphia, Pa 
Newark, N. J Pittsburgh, Pa 
New Orleans, La Richmond, V 
New York, N. Y St. Louis, Mo 


Atlanta, Ga Chicago, Il 

Baltimore, Md Cincinnau, O 
Boston, Mass Cleveland, O 
Buffalo, N. Y Detroit, Mich 


Service and research are the extrasin § 


STERLING SALT | 


INTERNATIONAL SALT COMPANY, INC. 





SPECIFY EQUIPMENT 


FOR THOROUGH CLEANING AND 
WASHING OF SNAP BEANS 





“Cleaner dry 
cleans with shaker 
screen and 
air suction.” 


“Washer washes 
with soaking, tumbling 
and spraying.” 














CRCO Snap Bean Cleaners and Washers remove the foreign 
matter that causes wear on snippers and graders and assure 
a completely clean product in the container. Capacities up to 


9,000 Ibs. per hour. Write for detailed bulletin. 


THE BEST 
OF 
FOO oO PROCESSOR 


per frame, adjustable front head cur- 
tain. Frame assembled at the plant. 

Mrr.: Frommelt Industries, 
Dubuque, Ia. 


Circulars, Bulletins, 
Catalogs, Brochures 


Foil Converting Processes: Illustrated, 
244-page book describes in detail alu- 
minum foil converting processes and 
many end uses. It is available with- 
out cost if requested on company 
letterhead; otherwise a charge of 
$12.50 is made for each personal 
copy—Kaiser Aluminum & Chemical 
Sales, Inc., 919 N. Michigan Ave., 
Chicago 11, Il. 


Shaft Seals: A new 4-page catalog 
gives typical installations, data and 
specifications for mechanical Shaft 
Seals and custom - built Roll Neck 
Seals-Syntron Co., 1241 Lexington 
Ave., Homer City, Pa. 


Photoelectric Systems: Illustrated, 4- 
page brochure, “Proved Answers to 
Successful Automation,” contains de- 
tailed data and a selector guide to 
Photoswitch photoelectric systems for 
industrial control applications—Elec 
tronics Corp. of America, One Memo 
rial Dr., Cambridge, Mass. 


Weighter and Filler: The Holm Model 
GF weighing-and-filling machine for 
packaging of free-flowing materials— 
Bulletin H-2, from Mr. Hart Bandstra, 
Richardson Scale Co., Clifton, N. J 


Braking Systems: Bulletin describes a 
new concept in braking systems for 
industrial trucks known as [ri-Safe 
Elwell-Parker Electric Co., 4205 St 
Clair Ave., Cleveland 3, Ohio 


Pressure Instruments: Specification 
Sheets 11-k45kP-1 to 5 describe pres- 
sure instruments with corrosion-proof 
fibre glass cases for indicating, re- 
cording, controlling, and transmitting 
Construction materials, design fea- 
tures, performance, operational limits, 
etc., are given—Fischer & Porter Co., 
843 Jacksonville Rd., Hatboro, Pa 


Corn Syrups and Sugars: A new, re- 
vised edition of the 45-page illustrated 
booklet, “Corn Syrups and Sugars,” 
covers manufacturing processes, chem- 
ical and physical properties, and rec- 
ommended equipment and procedures 
for handling — Corn Industries Re- 
search Foundation, Inc., 3 East 45th 
Street, New York 17, N. Y. 


Price List: 12-page semi-annual price 
list of essential oils and aromatic 
chemicals. It is available upon request 
to those whose purchases are in whole- 
sale quantities — Fritzsche Brothers, 
Inc., 76 Ninth Ave., New York 11, 
2 





Now! LOWER BOTTLE UNCASING COSTS! 


Athkron-IDumore UNIVERSAL UNCASER 
Does the Complete Job AUTOMATICALLY . .. More EFFICIENTLY 


@ Handles all standard cases—full depth and half @ Extends case and bottle life 
depth—all 6 to 32 oz. bottles @ Metal fingers exert exact pressure to assure effi- 


@ Automatically uncases up to 38 cases or 900 cient removal 
bottles per minute @ Low initial cost . . . minimum maintenance 


@ Continuous motion eliminates costly stops @ Compact size requires less floor space 


@ Increases plant efficiency . . . speeds production @ Reduces changeover time to minutes 


Another New ATKRON-DUMORE Product! 
the Continuous Motion CASE-PACKER 


@ Automatically packs all size bottles and cans in @ Complete changeover in 20 minutes 
single or multiple layers, interchangeably, in the @ No compressed air required 


same machine Check the other ATKRON-DUMORE equipment: Half Depth Un- 

casers, Case Cleaners, Can Sorters and Uncasers, and Four Flap 

@ insures full cases at every drop; prevents bottle Openers. Write for complete information . . . it can easily make 
and label scuffing the difference between profit and loss in your plant! 


MANUFACTURED BY ATKRON, INC., CUYAHOGA FALLS, OHIO 
Distributed 


pm berer ad $52 cto. J. MEYER MANUFACTURING CO.  muwauxee, wis. 





and /EYCONOMIC MACHINERY CO. WORCESTER 3, MASS. 


Division of Geo. J. Meyer Manufacturing Co. 
aT-18e°08 
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SPOTLIGHT 


YOUR 
PRODUCT 


WANT POTENT POINT OF SALE 
IMPACT? THEN PUT OUTSERT 
FOLDERS ON YOUR CON- 
TAINERS THEY'LL STAND 
OUT FROM COMPETITIVE 
BRANOS THESE COMPACT 
SEALED FOLDERS ON THE OUT- 
SIDE OF YOUR PACKAGE GIVE 
PRODUCT THAT SOME- 
THING EXTRA WILL 
FOCUS ATTENTION AND 
CREATE IMPULSE BUYING. USE 
OUTSERT FOLDERS TO ADVER- 
TISE YOUR OTHER PRODUCTS, 
TO OFFER PREMIUMS GIVE 
RECIPES AND SUGGESTIONS 
THEY CAN BE AUTOMATICALLY 
APPLIED TO CONTAINERS IN 
YOUR PRESENT PRODUCTION 
LINE WITH NO SLOW DOWN 
WRITE OR CALL TODAY FOR 
COMPLETE DETAILS 


0 
oR 
OUTSERTS, INC. 


A Division of 


YOUR 
THAT 


EUREKA SPECIALTY PRINTING CO 


SCRANTON 46, PA. 


0) Qo 


Sea Food Dip 

Boetje Foods, Inc., Rock Island, 
Ill., has a new ready-to-serve cocktail 
sauce for all kinds of sea foods. The 
dip does not need refrigeration even 


after the jar has been opened. Jars are 
by Owens-Illinois Glass Co., Toledo, 
Ohio; closures by Crown Cork & Seal 
Co., Inc., Baltimore; and labels by 
U. S. Printing & Lithograph Co., St 
Charles, Ill. 


Frozen German Hasenpfeffer 
A gourmet food available to shop- 
pers this fall is Pel-Freez Heat '"N’ 
Serve Hasenpfeffer in sweet-sour 
gravy. Pel-Freez Rabbit Meat Co., 
Rogers, Ark., recently completed two 
years of development and testing of 


the newest addition to its product line 
Each package contains a generous 
serving of all white rabbit meat in 
made with spices 
and sour cream. Each 14-oz. package 
may serve two persons. Packages are 
by Burd & Fletcher, Kansas City 


sweet-sour gravy 


Apple-Boysenberry Juice 
Hallberg Canning Corp., Sebasto- 
pol, Calif., is marketing a new bever- 
age called Redwood Empire Apple- 
Boysenberry Juice Drink. Colorful 
labels show fruits from which the 
drink is made. Owens-Illinois Glass 


“PL sovsensck® 


’ JUICE ow | 


Co., San Francisco, supplies the bot- 
tles; White Cap Co., Chicago, the 
closures; and Security Lithograph Co., 
San Francisco, the labels. 


Sweet Potato Pie 

Sweet Potato Pie, from a famous 
Georgia recipe, has been introduced 
by Treado and Clarke Industries, Sy!- 
The package design is a 


vania, Ga. 


blend of red and blue on white Mara 
thon Hi-Fi Paperboard. Details in the 
from 
Restaurant 
where old Georgia recipes have been 
retained through the years 


design suggest a menu folder 


Treado’s Town House 


Claridge’s Corned Beef 

( laridge Food Co., Inc.., 
N. ¥ recently commissioned food 
consultant Anatole Gill to perfect a 
corned beef hash. The company re 


Flushing, 





Fruit 
Juic? 


ow A 
“FRU FRU 
DRIN DRIN 


ante oo 7t wet Ete. © 


Fruit = Fruit 
Juice — dutes 
7, Bi 


* 


fil 
ur , wie 


we 


Extra Sales Appeal for Fruit Juice Blends! 


@ “Vitamin C EnricHep” on your 
label is a big attention-getter in the 
market. It alerts today’s health-con- 
scious shoppers to added nourish- 
ment and extra value. 

If you have a line of fruit juice 
blends, why not cash in on this grow- 
ing profit oppertunity? The cost is a 
mere fraction of a cent per unit and 
Pfizer supplies vitamin C (ascorbic 


acid) in convenient easy-to-handle 
forms. Of added importance, Pfizer 
Ascorbic Acid provides protection 
against color and flavor fading that 
may result from oxidation during 
shelf life. 

Let Pfizer, a leading producer of 
vitamins for 20 years, help you score 
a competitive advantage with vita- 


min C fortification. 








Science for the 
World’s Well-Being 


Quality Ingredients 
for the Food Industry 
for Over a Century 








CHAS. PFIZER & CO., INC. « Chemical Sales Division «+ 630 FLUSHING AVENUE, BROOKLYN 6, N. Y. 


Branch Offices: Clifton, New Jersey «+ Chicago, Illinois * San Francisco, California * Vernon, California «+ Atianta,Georgia « Dallas, Texas 
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Replace them all 


pumps, motors 


ladders 


buckets, brushes 


and clean up faster 
with the new 
Oakite 

SANISEPTOR 


So much faster that a brewery reports the unit paying for 
itself in one day’s use...a meat packer figures each hour's 
use of the Oakite SANISEPTOR saves him $1.60... food 
packer states his maintenance cleaning time has been cut 
**iust about in half."’ 

Not only foster, but better, too, because the cleansing 
jet-stream from the Ookite SANISEPTOR can reach places 
where brushes and mops can’t — way up, behind and under 
equipment, in narrow crevices and tight corners. 

Mechanized cleaning couldn’t be simpler. Just load the 
SANISEPTOR with Oakite detergent, connect to any hot- 
water outlet and turn a valve. You get a jet of hot detergent 
solution to knock loose the toughest soils. Turn another 
valve to rinse. No pump, motor or steam supply needed be- 
cause the Ockite SANISEPTOR operates on your own line 
pressure. Weighs only 25 Ibs., stands only 21 inches high, 
easily portable from job to job. Use it everywhere — on 
conveyors, holding tanks, vats, equipment, floors, walls. 
For more details, write to Oakite Products, Inc., 26G Rector 
Street, New York 6, N.Y 


OAKIT 


1909-1959 


years leadership in industrial cleaning 


Technical Service Representotives in Principal Cities of U. S$. ond Conade 


ports he has changed a standard popu- 
lar food item into a savory taste 
treat. The new Claridge Corned Beef 
Hash is available in 15%-oz. cans 


New Package Briefs 
Quaker Oats Co. is using a key- 


opened container in export trade. 
The container has a new top that 
can be replaced and locked tightly 
after opening. Small iugs extending 
from the recessed top fit snugly in 
the collar of the can to provide re- 
closure. This is a packaging “first” 
developed by the American Can Co. 


Indian Trail Foods, Wisconsin Rapids, 
Wis., is packing its Indian Trail 
brand Cranberry Orange Relish in 
a newly designed package produced 
by Marathon of Menasha, Wis. 


Spice Island's new packages for its 
line of teas are similar, yet employ 
distinctive symbols for each variety 
H. S. Crocker Co., Inc., San Fran- 
cisco, Calif. 


San Giorgio Macaroni, Inc., Lebanon, 
Pa., is using a multi-color foil label 
for its San Giorgio Spaghetti Sauce 
cans. The label was designed and 
produced by Standard Packaging 
Corp.’s Allegheny Label Div., Ches- 
wick, Pa. 


Artichoke Industries, Inc., Castroville, 
Calif., is using a new glass package 
for its nationally distributed Regina 
Mia Marinated Artichoke Hearts. 
The new tapered 6-o0z. jar was de- 
signed and produced by Maywood 
Glass Co., Los Angeles, Calif. 


Pel-Freez Rabbit Meat Co., Rogers, 
Ark., has adopted a new package 
design for its entire line of rabbit 
products. The new smooth-surfaced 
packages are by Burd & Fletcher 
Co., Kansas City, Kan. 


Saucy Products Co., Waco, Texas, 
packers of frozen whole barbecued 
chicken, are now using a standard 
8” by 8” by 2” Ekco-Alcoa alumi- 
num foil tray. In this new pack the 
chicken is split 


California Packing Corp., San Fran- 
cisco, Calif., is packaging its Del 
Monte brand seeded muscat raisins 
in a new carton overwrap which 
carries full-color illustrations on 
both front and back panels. The 
package was designed and produced 
by Western-Waxide Div., Crown 
Zellerbach Corp. 


LaChoy Food Products, Archbold. 
Ohio, is packaging its Chop Suey 
Vegetables in a new institutional 
No. 10 can. The yield is 18 6-0z 
portions or 12 9-oz. portions 





Give your product slices the 


Mtdiilly VrelMtul 


with the 
Urschel high speed 


Model “OV” 
TRANSVERSE SLICER 


Clean, uniform, 
better-than-ever 


CYOSS-CULS ON  prexues 
CARROTS 
} . CELERY 
Urschel RHUBARB 


Model ““OV”’ 
Slicer . BROCCOLI 
Plain 
OKRA 


Slices 
OPERATING PRINCIPLE SQUASH 
BAMBOO SHOOTS 


The product to be cut is 

ee ee eee Corrugated WATER CHESTNUTS 
which it feeds onto two high a 

speed conveyor belts, each Slices 

sloping inwardly to form a “V”’ 

cross-section. e A third con- 

veyor belt then comes down 

over the top to complete the 

product enclosure. e Thus, the 

product enters the slicing wheel 


completely surrounded by © Positive feed action. 
moving conveyor belts and e No product crushing 


slicing wheel corrugated rolls ‘ ’ 

which insures its positive feed a Practically eliminates “thin” or “bias” cuts. 

into the knives. e This action , “ " 

victadiie damon slentinn © Cuts thicknesses from 1/16" to 1-1/3". 

of the machine, and, since the e High capacity feeding with maximum cutting yield. 
feed to the Knives 1s positive, ‘ "a , 
“thin”? slices occur infre- © Compact—engineered for long dependable service and low maintenance. 
quently. e The new unit is so 

positive in its feeding action 

that it will feed leafy products 


easily. « The““V" shape formed \: URSCHEL 


by the belts keeps the product ; 
in constant alignment with the BF LABORATORIES inc. 


. " . ° S 
cutting knives regardless of VALPARAISO, INDIANA 

















product diameter, practically a 
Designers and manufacturers of precision, high speed cutting equipment for food products 


eliminating “‘bias”’ cuts 
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'/ J RAW PRODUCTS 


Raw Product Conferences 


WISCONSIN 


The program of breeding new va- 
rieties of beets and carrots for proc- 
essing is showing promising results 
quickly, Wisconsin canners were told 
The breeding program was begun 
three years ago by the beet and carrot 
canners in Wisconsin. The work is 
done at the University of Wisconsin. 
Reports were made by University men 
during the annual Raw Products Con- 
ference of the Wisconsin Canners As- 
sociation, held in Madison on January 
Jack Kelly, who is working 
with Prof. W. H. Gabelman on the 
beet project, reported that since the 
second beet generation can be grown 
in greenhouses the normal time for 
seed production of two years can be 
cut in half. Work done in past three 
years has been equivalent to five years 
of field work 


0) ie) 


The new beet described by Mr 
Kelly should eventually be a hybrid 
that is uniform in size and with a 
shape that permits a minimum of proc- 
essing loss. In addition it should have 
good color, taste and texture 

Iwo promising developments in the 
beet program were reported by Mr 
Kelly 

1. The possibility for an eventual 
hybrid seems good. A_ male-sterile 
sugar beet variety has been crossed 
with a red beet. The color seems to be 
picked up easily in a beet with the 
male-sterile characteristics 

2. A characteristic of a low level of 
tolerance for boron can be bred into a 
new beet fairly easily, and without loss 
in time in producing the new process- 
ing varieties. Mr. Kelly said that tests 
with plots on a soil with a history of 
no-boron fertilization, show a _ wide 
range of tolerance. Some _ varieties 
showed as little as 20% with Black Rot 

others as high as 60 

Another beet characteristic that the 
Wisconsin gencticists are seeking Is a 
monogerm seed—one which will pro- 
duce only a single plant rather than 
two or three. This characteristic ts 
important in growing a uniform stand 


Carrots 

The progress in the development of 
new carrot varictics was reported at 
Madison by Prof 
improvements 


the meeting in 
Gabelman. Significant 
were shown this year in getting bette: 
color characteristics and in getting rid 
of Green Shoulder in test varieties 
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Canada Thistles 

New information was presented to 
the 200-250 canners, fieldmen, and 
growers present on Canada thistle 
control. Prof. R. E. Nylund from the 
Horticulture Department of the Uni 
versity of Minnesota, reported on 
three years of testing MCPB and 
2,4-DB—buteric forms of the conven- 
tional herbicides. 

The new chemicals, which are not 
yet on the market are effective in curl- 
ing the thistle leaves, delaying the bud 
development. They have been shown 
to be much less toxic to peas than 
are 2,4-D and MCPA. 

In tests on peas in Minnesota, three 
of four test plots showed no damage or 
slight damage to peas. In one plot 
both chemicals caused severe damage. 
An explanation suggested by Prof. 
Nylund was that a heavy rain, high 
humidity, high temperature made the 
nea plants more receptive to the chem- 
ical. 

A pre-emergence herbicide, not yet 
on the market, has shown well in test 
plots, Prof. Nylund said. In his Min- 
nesota tests on peas, the new chemical, 
highest pea yield and highest per cent 
CP 6936 by Monsanto, has shown 
of grass control against control plots 
of any chemical tested 


Questions 
The final session of the Wisconsin 
Raw Products Conference was a ques- 


FOOD INDUSTRY LEADERS held special ses- 
sions during the first Agricultural Industries 
Forum at the University of Illinois, Jan. 27- 
28. Speakers at the Food Processing and 
Distribution sessions included (!. to +.) Val 
S. Bauman, vice president, National Tea Co., 
Chicago; Lovis Ratzesberger, Jr., president, 
IMinois Canning Co.; and (standing) R. A 
Kelly, associate professor of fruit and vege- 
table marketing, who served as chairman 


tion-and-answer panel of men from 
the University who answered ques- 
tions which had been submitted earlier 
by fieldmen. Many of the questions 
were by growers. The members of the 
panel from the Agronomy department 
were asked questions about irrigation 
of snap beans by growers around the 
new area near Hancock, Wis. 

A subcommittee of the Raw Prod- 
ucts Committee of the Wisconsin Can- 
ners Association met a week before 
the conference and arranged the se- 
quence of questions 


NORTHWEST 


Two methods which canners and 
packers may use in developing ad- 
vance estimates of the crops their 
growers will produce were described 
at the convention of Northwest Can- 
ners and Freezers Association in Port- 
land, Oregon, January 19-21. 

Ronald Burnett, fieldman with 
Libby, McNeill & Libby, said that in 
the case of cucumbers for pickles his 
firm had obtained fairly good results 
by a combination of measurement of 
the heat units in the soil and of the 
rainfall variations from normal. 

The company first plotted a record 
of the heat units during May and 
Jun? for the previous thirteen years, 
and found that in some years this in- 
formation accurately reflected the 
yield of cucumbers per acre, but that 
in other years it did not. They then 
took into account the rainfall, and 
found that in some of the years where 
the variations from the expected yield 
were considerable, the rainfall had not 
been normal. In some instances it had 
been too heavy, and in others not 
heavy enough during the May-June 
period when the cucumbers were be- 
ing planted 

By combining the apparent affect 
of the heat units and of the rain varia- 
tions, Mr. Burnett and his associates 
evolved a table, which they then ap- 
plied to all thirteen of the years they 
had studied. On the basis of this table, 
the yields in three years showed a 
variation from what they should have 
been of two per cent or less. In three 
more years, the variation was between 
two per cent and five per cent, in two 
years the variation was from five per 
cent to ten per cent, and in five years 
the variation was over ten per cent 
Thus, in approximately two-thirds of 
the years, the company would have 
been within ten per cent or less of the 
crop yield if it had used these factors 
to predict its production. 

Mr. Burnett also suggests that it is 
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One more reason” why you should 


GLASS CONTAINERS 
call Strst For meta ctosures 
PACKAGING COUNSEL 








of 
ar @ rs by one, gleaming Ball-made jars file 
past the watchful eyes of trained inspectors. Each 
container is checked individually. Scientifically 
engineered illumination at each inspection station 
makes it easy to spot and reject a container with even 
the slightest defect. This Single Line Inspection is another 
Ball “extra”... another Ball assurance that Ball containers 
will perform dependably on your filling line. 


BALL BROTHERS COMPANY, INC., 
Muncie, indiana; Okmulgee, Oklahoma; El! Monte, California 


Represented in major cities throughout the United States. 


helpful to plot the deliveries of a crop 
by weeks, in terms of percentage of 
the total harvest, for perhaps five 
years back, and then to keep track of 
the current year deliveries on the basis 
of a percentage of the expected crop. 
When this is done on the basis of 
weeks, without regard to the calendar, 
it may sometimes show in advance of 
the major part of the season that the 
yield is going to run either more or 
less than was expected. 


Tree Sampling 

A technique whereby a very small 
sample can be used to estimate the 
total crop of fruit or nuts in a state or 
area has been tested recently on fil- 
berts, according to Ray B. Hile, U.S. 
Departroent of Agriculture. This tech- 
nique has also been tested on such 
other crops as raisins, walnuts and 
soft fruits 

The advantage claimed for the 
method is that it gets away from the 
present system of asking each grower 
subjectively to guess how big a crop 
he is going to harvest. The disadvan- 
tage is that it requires somewhat more 
time and effort 

As practised in the case of filberts, 
the method was to select 900 trees 
from 300 orchards believed to repre- 
sent a cross-section of the crop. One- 
fifth of the bearing surface of each of 
the 900 trees was then selected, clearly 
marked off, and the crop counted at 
the harvest date. In addition, each 
fifteenth fruit was picked off and pre- 
served 

In the first year, the performance of 
these sections of 900 trees was com- 
pared with the total harvested crop as 
it was finally compiled. In the second 
vear, the same sections of trees were 
again examined and counted, a ratio 
of the crop on these sections as com- 
pared with the previous year was 
established, and the total crop of the 
area was then estimated on the basis 
of how this ratio worked out when 
applied to the complete harvest of 
the previous year 

Also taken into account in making 
this estimate was the inspection of the 
samples which were picked from the 
sections, since the defects or other 
factors they revealed would influence 
the crop. In addition, the bearing acre- 
age was compared with the previous 
year 

This method was first tested in 
1956, and produced an accuracy of 
990%. In 1957 the accuracy was again 
99 In 1958, present indications are 
that the method has been 94% ac- 
curate, although final information has 
not yet been compiled 


Pear Decline 
This peculiar ailment, in which ap- 
parently healthy pear trees rather sud- 
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denly weaken and die, has been troubl- 
ing sections of the Pacific Northwest 
for some years. More recently it has 
appeared in the southern section of 
Oregon, it is reported, and there is 
some indication that it is threatening 
in some parts of California as well. 

Study of the problem has been made 
intensively by horticultural scientists 
of the Northwest, and it now appears, 
according to T. A. Merrill of Wash- 
ington State College, that the cause 
has been isolated. 

The basic problem seems to be the 
use of Japanese root stock, tests re- 
vealed. Either this type of root has 
inherent weaknesses in the way of 
drawing nutrients from the soil, or it 
possesses a basic incompatability with 
the grafted material from which the 
tree is grown, and therefore is unable 
to pass along to the tree the food it 
obtains. 

This diagnosis has been reached 
only after many other factors have 
been investigated. Included among 
them have been: replanting on new 
instead of old land; application of a 
variety of pestacides; checking the 
affects of irrigation and soil moisture; 
pruning trials; the possibility of a 
virus in the soil, or some other sort of 
soil- borne organisms; presence of 
nematodes, etc 

If further investigation proves the 
present hypothesis to be correct, the 
battle is only half won. The available 
supply of French root-stock is limited, 
and so also is that produced from do- 
mestic seed. Further, a large part of 
the present bearing acreage is planted 
on stock whose ancestry is not known, 
and there is thus no way of telling 
whether such orchards are in danger 
or not 


Bulk Handling 

Studies are currently being made on 
the most effective method of trans- 
porting fruit from the orchard to the 
plant, according to Tom Paddison, 
Washington Canners, Inc. 

His report suggested, in the case of 
tree fruits, that a fibre case delivers 
the fruit to the plant in slightly better 
condition, insofar as bruises are con- 
cerned, than either a bulk bin or a 
conventional lug box. Present indica- 
tions, however, are that the added cost 
of using this type of container is too 
high to justify its use 

Bulk bins have proved to be as 
efficient in delivering unbruised or 
slightly bruised fruit as lug boxes, 
when the bins have been horizontally 
divided. One problem with this type of 
delivery is that of discharging the fruit 
at plant, and experiments have been 
conducted with collapsible bins, whose 
sides fold out to allow the fruit to be 
removed mechanically, but gently 


MICHIGAN 

Dr. S. K. Ries of the Horticulture 
Department of Michigan State Uni- 
versity reported on the progress of 
mechanical harvesting of cucumber 
and tomatoes at the annual Michigan 
Processors Raw Products Conference 
which was held in Kellogg Center at 
the University on January 19-20. 

Both the Chisholm-Ryder Co., Inc., 
mechanical pickle picker, which will 
be produced in a limited number this 
season, and the mechanical tomato 
picker were operated in Michigan dur- 
ing the 1958 season. The tomato har- 
vester is a prototype and has been 
used with dwarf tomato varieties de- 
veloped by Purdue University. 

Shigemi Honma reported on the 
M.S.U. vegetable breeding program 
and Stanley Johnston on the M.S.U. 
fruit breeding program. Both men are 
in the Horticulture Department of 
the University. 


New Squash from New York 

A new variety of squash for proc- 
essing has been introduced by Cornell 
University’s New York Experiment 
Station at Geneva. It is named, Red 
Skin, and is from inbred Knobby 
Leviathan and Golden Delicious 
strains and finally crossed with Boston 
Marrow. The squash matures from 
the middle to the last of September. 
It averages 12 to 15 pounds. 


Idaho Tomatoes? 

Prospects for a tomato canning and 
processing industry in southwest Idaho 
have imporved. A new Curly-Top re- 
sistant tomato will be released by the 
University of Idaho in time for 1959 
field trial plantings. The new tomato 
is of the canning type. Fruit are of 
medium size, uniform color, firm flesh 
and small core 


Open Door to Chemistry 

Management, production and sales 
officials of processed food companies 
who have not had chemical training 
but who do not wish to be baffled by 
the constantly - increasing complexity 
of food manufacturing methods will 
find welcome help in a simply-written 
new book by Drs. Cornelia and Foster 
Snell 

Titled “Chemistry Made Easy,” the 
publication is just that—704 pages 
which are enjoyable to read and readi- 
ly understood, but which still provide 
a sound road to an understanding of 
both inorganic and organic chemistry 
For the food company executive there 
are many useful facts which make 
clear the chemical changes that take 
place in processing, the purposes of a 
wide variety of chemicals, what pro- 


CANNER 





Another Leading 
Seed Specialist 
Joins SRS eee 


Sweet Corn Research 


INCORPORATED 


With the addition of Sweet Corn Research, Inc. of Ames, 
Iowa and Ontario, Oregon, to its membership of leading 
vegetable seed breeders, SEED RESEARCH SPECIALISTS, IN« 
now offers a complete line of hybrid sweet corn seeds bred 
for market growers, canners and freezers 

This new SRS member, formerly the sweet corn division 
of the Michael-Leonard Company, seed distributor, is now 
an independent seed specialist, producing hybrid corn seeds 
in Southern Idaho, the world’s finest growing area for these 
crops. With a nation-wide reputation for vigor and pro- 
ductivity, Sweet Corn Research, Inc. seeds are worthy ad- 


ditions to the long line of specialized seed now marketed 
under the bright blue SRS label 

Sweet Corn Research's president, John Magoun and vice 
president, Harold Elting will join the SRS board of directors 


in its work of furthering the goals of this unique new re- 
search organization for coordinated and improved seed 
service, and an even greater expansion of company research 
programs dedicated to the development of superior vege- 
table seeds through specialization 

Dr. Stuart N. Smith, director of research for Sweet Corn 
Research, Inc., a world renowned authority for his work 
with specialized seed breeding, has also been appointed to 
coordinate research programs of all SRS member companies 


Sold only through qualified seed distributors and their dealers 


CLARENCE BROWN COMPANY 


SPECIALISTS IN TOMATO AND PEPPER SEEDS 


LAWRENCE ROBINSON & SONS 


VINESEED SPECIALISTS 


WALDO ROHNERT COMPANY 


SPECIALISTS IN ROW CROP VEGETABLES 


SWEET CORN RESEARCH, INC. 


HYBRID SWEET CORN SEED SPECIALISTS 


WISCONSIN CABBAGE SEED COMPANY 


CABBAGE SEED SPECIALISTS 











ALLIS-CHALMERS TAKES 
A LACING - TO IMPROVE 
PRODUCT QUALITY 








Selects CLIPPER Hooks and Lacers 
for durability, easy installation, and 
smooth operation on small rollers 


Allis-Chalmers Manufacturing Company of Milwaukee, one of 
the nation’s leading manufacturers of farm machinery and equip- 
ment receives multiple benefits and improvement in product qual- 
ity by their application of Clipper hooks and lacers on Forage 
Blower and Harvester feed table aprons and draper type pick-up 
belts. 


They find in the Forage Harvester and Blower that Clipper lacing 
makes possible use of protective shields against the draper. On 
all applications drapers are easier to install, run more smoothly 
on small rolls and are more durable. The material laced is two- 
ply rubberized material from 15% to 35% inches wide and from 
.060 to .090 inches thick. 


For more information — Detailed product information and case history examples 
of Clipper machine-lacing benefits are contained in Bulletin No. 157. Send for 


your free copy today 
Ask your Industrial Distributor for Clipper Products 


BELT LACER 
COMPANY 


994 Front Ave., N. W., Grand Rapids 2 Michigan 


teins and vitamins are all about, etc. 
The publication is carefully chaptered 
and indexed for ready reference. 

Published 1959 by Chemical Pub- 
lishing Co., 212 Fifth Ave., New York 
10, N. Y. Price $10.00. 


Purdue Develops Tomato 
For Mechanical Harvest 

The mechanical harvest of tomatoes 
may be made possible with a new 
dwarf tomato plant. According to Dr. 
Elmer C. Stevenson, head of the De- 
partment of Horticulture of Purdue 
University, the new dwarf plant will 
be released to growers in 1960. It was 
bred with mechanical harvest in mind. 
The yield is comparable to standard 
varieties with a proportionately high- 
er plant population. The fruit is also 
around the same size. The vines and 
foliage have been reduced to facilitate 
mechanical harvest, Dr. Stevenson 
said. 

The fruit is hung on the plant in 
such a manner that hand harvesting, 
as well as mechanical harvesting, is 
much easier. Prototype harvesters were 
operated in Michigan and Indiana last 
year. Dr. Stevenson said that less 
trouble is expected in the development 
of the tomato harvester than was ex- 
perienced in the development of the 
pickle harvester and bean harvester. 


More Phosphorous For 
Field-Seeded Tomatoes 

Phosphates may be the cure for 
purple leaves and slow plant growth of 
field-seeded tomatoes, according to the 
University of California. Recommend- 
ed treatment is 10-20 Ibs. nitrogen 
and 25 Ibs. phosphate placed two to 
four inches under the seeds at plant- 
ing time 


Sweet Corn Research Joins 
Seed Research Specialists 

Sweet Corn Research, Inc., of Ames, 
la., and Ontario, Ore., has become a 
member of Seed Research Specialists, 
Inc., the marketing and research or- 
ganization which was established re 
cently by four vegetable seed com- 
panies. Sweet Corn Research, Inc., was 
formerly the sweet corn division of 
Michael-Leonard Co. 

John Magoun, president of Sweet 
Corn Research, and Harold R. Elting, 
vice president of Sweet Corn Re- 
search and president of Michael-Leon- 
ard Co., have joined the board of 
directors of Seed Research Specialists 
Dr. Stuart N. Smith, director of re 
search for Sweet Corn Research, Inc., 
will coordinate the research programs 
of all Seed Research Specialists mem- 
ber companies 
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Qe Sanitary Centrifugal 
Stainless Steel Pumps 


Ruggedly built to reduce maintenance 
costs with special emphasis on eco- 
nomical fast cleaning. Can be dis- 
mantied without tools. Complete range 
of sizes and capacities to match the 
pump to the job—buying exactly what 
you need saves you money and oper- 
ating cost. Pump both product and 
cleaning solution. Write for Bulletin 
H-1200. 


@ ROTARY Pumps 


Sanitary, Positive Type 


The pump that wears in—not out! New 
rotors with specially designed resilient 
surfaces. Parts can be replaced on the 
job in ten minutes or less when neces- 
sary. The perfect pump for metering 
flow of medium to high viscosity liquids. 
Write for Bulletin H-1290. 


D seen Surface 


Heat Exchanger 


Cuts costs of continuous heating and 
cooling of liquids and semi-solids; also 
ultra-H.T.S.T. pasteurizing. Cools to 
—30° F. or heats to 300° F. or higher. 
Heat exchange is uniform and efficient 
for entire run because Displacer-Mixer 
Blades continuously sweep product 
away from heat transfer surface. Ideal 
for heavy-bodied syrups and concen- 
trates. Write for Bulletin E-1300. 


Also Plate Heat Exchangers — 
Bulletin E-1153. 


@ Refrigeration 


Double savings: compact design saves 
valuable space—extra rugged construc- 
tion saves maintenance. Choose exactly 
what you need from a complete line of 
Compressors and Boosters—and get 
the extra benefits that come from CP's 
generations of experience in building 
refrigeration systems serving many in- 
dustries—and serving them well. Write 
for Bulletin V-18, 


THE MARK OF 
DISTINCTION IN 


MFG. COMPANY FOOD PROCESSING 


General and Export Offices: 
1243 W. Washington Bivd., Chicago 7, Ill. 


» Mee 


h 


EQUIPMENT 





Let Help You 
with “MORE PROFIT" 


Production Equipment 


With all costs rising, now is the time to 
make every last penny of your production 
dollar work harder. We can help you to do it 
—with efficient production-and-profit 
boosting CP equipment specifically 
engineered and built to cut costs! 


D crescent 


Plate Heat Exchangers 


Cut gasket maintenance to less than 
half! Every plate a heat exchanger, 
only every other plate gasketed. Com- 
pact, stainless steel units save space 
and speed production. Meet U.S.P.H. 
sanitation standards. Can be continu- 
ous heater, cooler, H.T.S.T. pas- 
teurizer or a combination of all three. 
Easy cleaning reduces costly wash-up 
time. Write for Bulletin E-1153. 





Refrigerated 


Stainless Tanks 
If you mix and cool liquids, these are 
for you! Self-contained, with factory 
.. sealed refrigeration system as trouble- 
~ free and fully automatic as a house- 
hold refrigerator. Stationary or with 
casters for “roll-around"’ use any- 
where in the plant. 180, 250 and 375 
gallon sizes. Also with remote con- 
densing units, up to 1000 gallons. 
Write for Bulletin B-1019. 


— QD rrocessing Tanks 


Maximum efficiency and durability 
helps you cut costs, whatever you pro- 
cess. Standard models for heating with 
steam or water, cooling with water, 
freon or ammonia. Various types of 
agitators to fit the specific product. 
Write for Bulletin B-1129. 


Branches: Atlanta - Boston - Buffalo » Charlotte « Chicago 
Dallas « Denver « Houston + Kansas City, Mo. « Los Angeles 
Memphis « Minneapolis + Nashville * New York « Omaha 
Philadelphia + Portland, Ore. « St. Louis « Salt Lake City 
San Francisco « Seattle « Toledo « Waterloo, lowa 


CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
267 King Street, West, Toronto 2B, Ontario 
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Dole To Repeat 1958 Contest 
The Dole Jingle Contest promotion, 
a proven success in 1958, will be re- 
peated in the U.S. and Canada as 
Dole Hawaiian Pineapple Co.’s Spring 
promotion. According to John Shafer, 
Dole’s vice president and general sales 
manager, the 1958 contest was voted 
one of the most successful contest 
promotions of the year by grocers all 
around the U.S. The contest will be 
supported by color ads which will run 
twice in Sunday comics of 135 news- 


papers; 4-color ads in the store-dis- 
tributed magazines; and 2-color ads 
are scheduled in nine grocery trade 


papers. 
Meat Book Promotion 


The National Cranberry Assn. has 
introduced a new Meat Book Promo- 
tion. Cans carrying special labels of- 
fering one of these books free on re- 
ceipt of two Ocean Spray labeis are 
now appearing on grocers’ shelves. 
The book is entitled “How to Save 


DO YOUR 
PROFITS 
STACK UP 
FAVORABLY 
with 
increasing 


sales? 


It doesn't pay to sell something you can't produce profitably. That's 
why ... with the demand for food products spiralling up, and headed 


for phenominal heights in the sixties . . . 


it’s important to review the 


efficiency of your processing machinery 
Inefficient machinery is the greatest enemy of profitable production 


Modern Robins equipment can help you increase production, reduce 
operating costs, maintain consistently high quality. Call on Robins 
for a single machine or a completely integrated production line 


Now is the time to see how ana why Robins-engineered equipment is 
important to you call your Robins representative. Or write 
for FREE ROBINS CATALOG. 


Money on Meat.” It shows home man- 
agers how to cut their meat bills and 
still serve attractive meals by serving 
Ocean Spray Cranberry Sauce with 
every meat. 

The Meat Book Promotion was also 
supported by advertisements in Life 
Magazine, Feb. 2 issue; Parade, Feb. 
8; Sunday Magazine Newspaper Sup- 
plements, Feb. 15; and in Family 
Weekly and in Independent Rotogra- 
vure Sections, Feb. 22. These adver- 
tisements were full-page full-color ads. 
Special free book display pieces were 
shipped to grocers. 


THE BEET SUGAR INDUSTRY celebrated its 
80th birthday anniversary with the help of 
“Miss Beet Sugar’ during the 28th annual 
meeting of the California Beet Growers Assn. 


Merchandising Calendar 

Mar.1-7: Nat'l. Peanut Week (Nat'l. 
Peanut Council, DuPont Circle Bldg., 
Washington, D. C. 

Mar. 8-14: Girl Scout Week (Girl Scouts, 
830-3rd Ave., New York 22, N. Y.). 

Mar. 15-21: National Rice Week (Rice 
Industry Committee, P.O. Box 6406, 


Houston 6, Texas). 

Mar. 17: St. Patrick's Day. 

Mar. 22: Palm Sunday. 

Mar. 22-29: Camp Fire Girls Birthday 
Week (Camp Fire Girls, 16 E. 48th St., 
New York 17, N. Y.). 

Mar. 27: Good Friday. 

Mar. 29: Easter Sunday. 

Mar. 29-Apr. 4: Honey for Breakfast 
Week (Am. Honey Institute, 114 No. 
Carroll St., Madison 3, Wis.). 

April 1-30: Cereal & Milk Festival (Ce- 
real Institute, Inc., 135 So. LaSalle St., 
Chicago 3, Ill.) 

April 1-30; Pearadise in April (Pacific 
Coast Canned Pear Service, 11 So. 7th 
Av., Yakima, Wash.) 

April 8-14: Pan-American Week (pro- 
claimed by President) 

April 12-19: Brand Names Week (Brand 


AN EXAMPLE... 

The Robins Roto Screw Caustic 

Peeler cuts cost by greatly 

reducing peeling losses. 

~ 
AKRobi 
(ARohbins vod . | 

AND COMPANY, INC. 
Manufacturers of Food Processing Equipment Since 1855 
713-729 &. Lomberd Street, Baltimore 2, Md. 
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SPEAS Wane 


APPLE PECTINS J; = 


Standard of Quality Uniform Strength 


for 30 years 3 Neutral in color and flavor — 


blends naturally with more differ- 
ent fruits than any other pectin 


Makes jams & jellies with an even, 
smooth texture (never grainy) 
and improved spreadability 


@ NUTRL-JEL | For Preserves, Jams, 


Regular and Slow Set. { Jellies and Marmalades 


@ CONFECTO-JEL for Jellied Candies 


— Ready to use. 
For full information, technical advice, and formulas write Dept. C-3 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 





@ Threshes tender peas 
and lima beans clean- 
ly — and with a mini- 
mum of damage. 


Eliminates costly haul- 

ing of vines to and from 
stationary viner units. 
Mobility enables the com- 
bine to be operated effi- 
ciently throughout entire 
harvest season. 

May be transported at high 
speeds on the highway. 


Labor cost drastically reduced. 
Large capacity. 
Rugged construction. 


Complete with power unit. 

Now is the time to consider the many advantages of adding 
Scott Combines to existing threshing facilities and replacing costly 
worn-out equipment. The Combine has been used successfully in actual 
field operation for the past five years. Users are located in practically 
all major pea and lima bean producing areas. Write or wire today for 
complete details and price information. 


COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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Recondition Your 
Existing Waukesha 
“DO” or “BB” Pump 
to Take New 
Rubber Impellers. 
Write for Details 


DEPT. 9 
Write for Bulletin or ask your supplier to call. 


A PRODUCT OF 


FOUNDRY COMPANY 


Waukesha, Wisconsin 





Names Foundation, 437-Sth Ave., New 
York 16, N. Y.) 

April 13: Coffee Day (Pan-Am. Coffee 
Bureau, 120 Wall St.. New York 5, 
N. Y.) 

April 25-May 2: National Baby Week 
Gerber Prods. Co., c/o D’Arcy Adv. 
Co., 430 Park Ave., New York 22, 


N. Y.) 

April 25-May3: U.S.-Canada Goodwill 
Week (Kiwanis, 520 No. Michigan 
Av., Chicago 11, Ill.) 


‘oor neath... A GOOD BREAKFAST 


“GOOD BREAKFAST" promotion during Feb- 
ruary and March offers grocers a store-wide 
theme for product tie-in. 





National 


BABY nt 


—— ~oee 





APRIL 25—MAY 2 


“WHAT'S OUR LINE” is the theme for the 
National Baby Week promotion sponsored by 
Gerber Baby Foods. The official seal for 
Baby Week is a diaper-shaped insignia, 
clothespinned to a line. 


a ee E™ 


COCK O' THE WALK canned fruits and vege- 
tables will employ “Magic Orchard Days” 
as the theme of its early spring in-store pro- 
motion 


Three Brokers Merge 

Porter Sales Associates, 206 At- 
lantic Ave., Boston, Mass., is the new 
name and address of a consolidation 
of three long-established Massachus- 
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setts brokerage firms. The three in- 
clude J. L. Marshall & Co. (estab. 
1919), William A. Mann & Son 
(1915), and Barker Harris & Co. 
(1888). 


Canned Pea Council 
Has 28 Members 

Ray Krier, vice president in charge 
of sales for the Krier Preserving Co., 
Belgium, Wis., announced support of 
some 28 canners for the new National 
Canned Pea Council. 

The Council has retained Theo. Sills 
& Co., for a six-month period to pro- 
mote canned pea sales, and hopes to 
set up the program on a permanent 
basis. 


Canned Pear Promotion 

The promotion of canned Bartlett 
pears is a year-round activity. How- 
ever, once a year during the month of 
April, which is designated as “Pear- 
adise-in-April,” a more intensified 
promotion is undertaken by the Pa- 
cific Coast Canned Pear Service, Ya- 
kima, Wash. This year, for the first 
time, the promotion will enjoy full- 
scale cooperation with the American 
Dairy Assn. Full page 4-color con- 
sumer ads will appear in daily news- 
papers throughout the country during 
the week of April 12. Cottage Cheese 
and Pear Sunlight Salad will be ad- 
vertised on Perry Como’s NBC na- 
tionwide show, April 4 and April 18. 


“Comet Rice Jambalaya” 

The Spring advertising campaign 
for Comet Rice Mills will be pre- 
sented in two parts. “Comet Rice 
Jambalaya” will kick off the first part 
which will be a related item advertis- 
ing promotion based on the Jambalaya 
recipe. The second part will be 
straight product advertising. To aid 
grocers with in-store promotion, 
Comet has prepared point-of-purchase 
materials, shelf-talkers and pole stack- 
ers of varying sizes. Drop-in ad mats 
have also been prepared. It was an- 
nounced that newspaper, radio and 
trade magazine advertising would be 
used exclusively for this campaign. 


Kraft Jingle Contest 

“Win a $10,000-a-week job acting 
in the Kraft Bat Masterson TV Show!” 
This is the theme of Kraft Foods 
jingle contest designed to promote 
Kraft Caramels and Fudgies. Besides 
full page 4-color ads in the Metro 
Group and Puck Sunday comics, the 
contest is receiving television support 
from three commercials on the Bat 
Masterson Show and one on the Kraft 
Music Hall starring Milton Berle. 
Point-of-sale materials are also being 
used. 
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ANGELUS 


CAN CLOSING MACHINES 


” Three important reasons why canners and can 
makers the world over are swinging to Angelus 
Can Closing Machines — LOWER FIRST COST 
— LOWER MAINTENANCE — HIGHER PRODUCTION. 


The outstanding performance of Angelus 
seamers is the result of more than 45 years of 
experience as a specialization. Angelus is 

the nation’s only manufacturer exclusively 
producing automatic round can closing 
machines. A wide range of Angelus seamers 
and accessories meet all round can closing 
requirements for liquid or solid products 
from 30 up to 500 cans per minute. 


Write today for complete details. 
Specify products, can dimensions and 
capacity requirements. 


ShGeELUS 


Sanitary Can Machine Company 





PY SuPPLiEns NEWS | 


Cherry-Burrell Buys 
Conveyor Manufacturer 
Cherry-Burrell Corp., Cedar Rapids, 
lowa, has purchased the principal as- 
sets and patent rights of Spiraflex, 
Inc., Englewood, N. J. The firm, 
founded four years ago as the Rich- 
mond Mfg. Co., has developed a 
spiral-type conveying system which is 
designed to be ceiling mounted. 
Spiraflex will be integrated with 
the Cherry-Burrell operations at Cedar 
Rapids. Key employees of Spiraflex 
will be joining the firm. 


Continental Can Co. 
To Build New Plants 

This year Continental Can Co. will 
start construction of new can plants in 
Pascagoula, Miss.; Weslaco, Texas; 
and Chatham, Ontario. 

The Pasagoula plant will occupy a 
48,600 sq. ft. building and will supply 
cans to Gulf Coast packers of shrimp, 
oysters and cat food. The Weslaco 
plant will serve citrus, green bean, to- 
mato and pineapple packers. It will 
be housed in a 46,000 sq. ft. building. 

The Chatham plant will be a one- 


story construction located on a 116- 
acre site in the western outskirts of 
the city. Complete trucking and rail 
transportation facilities will be pro- 
vided. 

The firm has also presented a $500,- 
000 equipment manufacturing plant 
in Syracuse, N. Y., to Syracuse Uni- 
versity. University officials announced 
that the plant will be used to house 
research activities. 


Olin Mathieson Opens 
New Research Center 

Olin Mathieson Chemical Corp., 
N. Y., has opened its new “Frostkraft 
Research Center” located at head- 
quarters for forest products operations 
in West Monroe, La. The center is 
under the direction of Dr. David C. 
Lea. Assisting him are Dr. Paul Gil- 
mont, in charge of pulp and paper; 
Lawrence Shipman, head of pack- 
aging; Russell Jagoditsh, supervisor of 
coating operations; and Craig Camp- 
bell, lumber research. 

The 12,000 sq. ft. building houses a 
pilot plant for paper manufacturing 
operaticns, laboratories, testing facili- 
ties, a technical library and office. The 





SOMETHING 
NEW 
AND 

DELICIOUS! 


pany, Bucharest 


fish. 





Taste once and you will always remember the marvelous Rumanian 
Canned Sturgeon packed by PRODEXPORT, Foreign Trade State Com- 


Its flavour and taste not to be compared with that of any other canned 


A delicious luncheon for two or “hors d'oeuvres’’ for four. 
Packed in tins of 205 and 400 gr. net. 
Apply to PRODEXPORT, Foreign Trade State Company 


Bucharest, Gabriel Péri Street 5-7 
RUMANIA 


Cables: PRODEXPORT-Bucuresti, Phone: 15.97.30 
Telex: 270 








pilot plant houses an experimental 
papermaking machine, pulping and 
bleaching equipment, and experimen- 
tal coater. 


Service Center 
Nears Completion 

A new central laboratory and re- 
search center at Brockway Glass Co.'s 
main plant in Brockway, Pa., will soon 
be completed. The new building will 
serve as a central control area for the 
company’s General Engineering Dept., 
Production Staff, Mould Engineering 
Dept., Central Machine Shop, Gen- 
eral Mould Shop, and the Store Room. 

The building will be staffed with 20 
chemists, physicists, glass technolo- 
gists, ceramic engineers and techni- 
cians. They will be under the super- 
vision of Dr. J. P. Poole, director of 
research. 


National Starch 
Plans Expansion 

National Starch Products, Inc., 
N. Y., has announced plans for a 50% 
expansion of its vinyl acetate poly- 
merization plant in Meredosia, Ill. The 
plant was built in 1955 and its first 
expansion occurred in 1956. At that 
time the plant’s capacity was doubled. 

The new addition to the plant will 
include co-monomer tanks and han- 
dling facilities, a new warehouse, and 
reactor capacity of 4000 gallons. The 
addition will be constructed by the 
Chemical Plants Div. of the Blaw- 
Knox Co., builders of the original 
plant. 


Packaging Firms 
Complete Merger 

Two Midwest packaging firms an- 
nounced that they have combined 
forces in a corporate merger. Cornell 
Paperboard Products Co., Milwaukee, 
Wis., has acquired the Rathborne, 
Hair & Ridgway Box Co. through an 
exchange of stock. The box company 
has plants in Chicago, IIl.; Savannah, 
Ga.; Jackson, Miss.; and Maringouin, 
La. 

It was announced that Rathborne, 
Hair & Ridgway will continue to oper- 
ate under its present name and man- 
agement as a wholly-owned subsidiary 


Men in the News 

William S$. Coulter was appointed 
advertising manager of Girdler Proc- 
ess Equipment Div. of Chemetron 
Corp., Louisville, Ky. 

J. Miller Byne, Ili, has been assigned 
to the southern sales territory for 
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Becco Chemical Div., Food Machinery 
and Chemical Corp., Buffalo, N. Y. 


SPERGON 


SEED PROTECTANT 


> + 
J. O. Alexander Cloyd L. Betzer 
James O. Alexander has been ap- 

pointed to the newly created post of 

market manager, packaging machin- 
ery, Reynolds Metals Co., Richmond, 

Va. 

Cloyd L. Betzer was appointed tech- 
nical manager of Pfaudler Co., a 
division of Pfaudler Permutit Inc., 
Rochester, N. Y 


Victor T. Norton, chairman of the 
board of Knox Glass, Inc., Knox, Pa., 
resigned from his position as chairman 
and as a director of the firm. William 
B. La Venture, member of the New 
York law firm of Reynolds, Richard, 
Ely and La Venture, was elected to 
succeed Mr. Norton as director. The 
position of board chairman wili not 
be filled. 


Joseph H. Reynolds, Jr., has joined 
Dewey and Almy Chemical Div., 
W. R. Grace & Co., as sales represen- 
tative for can sealing compounds. 


Gordon Nielsen was appointed to 
the sales organization of Brockway 
Glass Co., Brockway, Pa. He will 
headquarter in Milwaukee and will 
cover the Wisconsin and Minnesota 
territory. 


Dr. W. C. Goggin, manager of 
Plastics Technical Service, Dow Chem- 
ical Co., Midland, Mich., has been 
named manager of the Dow Plastics 
Department. He succeeded C. B. 
Branch who became manager of all 
Dow overseas activities 


Obituaries 

John F. Sullivan, 74, sales manager 
for American Can Co. in Louisville, 
Ky., for 28 years, died recently at 
St. Anthony Hospital. Mr. Sullivan 
retired from his position in 1952. 


Robert J. Bailey, midwest regional 
sales manager, Brockway Glass Co., 
died recently following a brief illness. 


Mr. Bailey joined the firm in 1954 as 

manager of the P&P Div. United States Rubber 
Leonard C. Strobeck, vice president 
Mechanical Goods Sales Div., Day- N k Ch 4 | Di Sef 

ton Rubber Co., Dayton, Ohio, died augatuc emica ivision 

recently at Dayton. Mr. Strobeck had 3106 S. Elm Street, Naugatuck, Connecticut 


been associ: 
: n associated with the firm for 30 producers of seed protectants, fungicides, miticides, insecticides, growth retard- 
years ants, herbicides: Spergon, Phygon, Aramite, Synklor, MH, Alanap, Duraset. 
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%% INDUSTRY NEWS 


Realemon To Handle 
Florida Firm's Sales 

The ReaLemon - Puritan Co., Chi- 
cago, Ill, will handle national sales 
and distribution for the General Juices 
Corp., Bartow, Fla. The firm is now 
packing several franchised brands, in 
addition to private labels for chains, 
co-packers and distributors. 

According to Irvin Swartzberg, 
president of ReaLemon, the Bartow 
plant contains some of the best and 
most modern concentrating and proc- 


essing equipment available. He stated 
that all consumer packs will carry the 
Grade A Fancy seal. Frank Purpura, 
formerly director of the plant for 
Libby, McNeill, Libby, has taken over 
the operation of the plant. 


Cudahy Packing Co. Awards 
Contracts For New Plant 

The Cudahy Packing Co. plans to 
build in Omaha, Neb., the “most 
modern and efficient meat packing 
plant in the industry,” according to 
president L. F. Long. 


SK US HOW 


YOU CAN REDUCE 


Handling costs 


WITH 


ABC 


PICKING 
BOXES 


' that 


*PALLETIZE 
*STACK EVENLY 
® AUTOMATIC DUMP 


* REDUCE BRUISE 
DAMAGE 


® HAVE LONG LIFE 
® SAVE SPACE 


ABC's vast forest, sawmill 
and factory facilities assure 
immediate service. 


We will gladly send information on the use of wooden picking 
boxes in mass production and automation handling methods. 


American Box Corporation 


2740 HYDE ST. 


SAN FRANCISCO 19, CALIF. 


A general contract was awarded to 
Universal Construction Co., Kansas, 
Mo. Elevators will be installed by 
O’Keefe Elevator Co., Omaha; insula- 
tion work, United Cork Co., Rock 
Island, Ill.; and electrical work, Miller 
Electric Co., Omaha. Figures on con- 
tracts awarded were not made public: 
however, the management announced 
in their annual report that the full- 
equipped plant would cost approxi- 
mately $4,500,000. 

The project was started in February 
It is expected to be completed within 
15 to 18 months. 


Canning Firm Closes Down 

Shilling Bros., Inc., Finksburg, Md.., 
is offering its canning operation for 
sale. The firm has discontinued can- 
ning and farming operations and has 
liquidated the corporation. 


Men in the News 

Robert E. Rogers was appointed 
sales manager, special products div., 
Armour & Co., and J. C. Mommsen, 
general sales manager of the food di- 
vision. 

Leonard G. Blumenschine has re- 
tired as president of the Best Foods 
Div., Corn Products Co., N. Y. Mr. 
Blumenschine will continue as an ex- 
ecutive consultant and will remain a 
member of Corn Products’ board of 
directors and its executive committee. 


F. A. Palmer R. P. Taylor 

Floyd A. Palmer, adhesive sales rep- 
resentative, Swift & Co., Chicago, Ill., 
has been appointed sales manager of 
the company’s new adhesive plant in 
Ogden, Utah. The plant will serve all 
of Utah and parts of Idaho, Montana, 
Colorado, Wyoming and Nevada. 

Robert P. Taylor has been named 
general manager - marketing, H. J. 
Heinz Co., Pittsburgh, Pa. He had 
previously been manager of the Heinz 
Middle Atlantic sales region, with 
headquarters in Philadelphia. 


Obituaries 

R. E. Lambeau, 59, president of the 
Larsen Co., Green Bay, Wis., since 
1946, died recently after a prolonged 
illness. 
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Chairmen Appointed For 
P. A. I.’s Annual Meeting 

L. W. Brown, National Fruit Prod- 
ucts Co., Winchester, Va., has been 
appointed program chairman of the 
8th Annual Meeting of the Processed 
Apples Institute, Inc. The meeting will 
be held at Whiteface Inn, Whiteface, 
N. Y., June 14-17. 

James J. Tormey, Lyndonville Can- 
ning Co., Inc., Lyndonville, N. Y., 
was appointed golf tournament chair- 
man. 


GMA To Conduct 
Marketing Study 

An extensive study of basic market- 
ing policies and practices now preva- 
lent in the food industry will be made 
by Grocery Manufacturers of Amer- 
ica, Inc. This study was authorized by 
the GMA board at a recent meeting. 

The study will cover transporta- 
tion, warehousing, cooperative adver- 
tising, and private label promotions. 
Paul Willis, president of GMA, said 
the main purpose of the study will be 
to put member companies into a bet- 
ter position to plan ahead with facts, 


it costs less 


to label 


with a BURT 


NON-STOP LABELER 


thereby lowering costs of distribution 
and promoting the further expansion 
of the industry. 

Member companies have been asked 
to submit their suggestions concern- 
ing areas to be included and specific 
points to be investigated. After de- 
veloping a plan for the study, it will 
be submitted to the GMA board of 
directors for review. 


Convention in Canada 

Canadian Food Processors Assn. 
held its annual convention this year in 
the colorful city of Victoria, on Van- 
couver Island, in British Columbia. 
W. S. Deacon of Canadian Canners 
(Western) Ltd. was general chairman 
of the sessions. 

Speakers included Dr. Ross Chap- 
man, on “FAO and WHO programs 
on food additives”; Dr. E. A. Assel- 
bergs, on “New products and meth- 
ods”; F. E. Atkinson, on “Research 
projects”; and J. Bowen, on “P ” 
control of frozen vegetables by tu 
Burri method.” 

Discussions also were held on tar- 
riffs, government regulations, and 
marketing. 


Burt Labelers give uninterruped services 


that saves time and money. The operators 


is never rushed! 


“BURT: 


BURT MACHINE CO:: 


Baltimore 2, Md. 


401 E. Oliver St. 


San Francisco 5 °* 


Pickle Packers 
Meet In The South 

The National Pickle Packers Assn. 
recently held a day-long technological 
meeting in Greensboro, N. ©. This was 
the first time the national organia- 
tion has met in the South. Some 100 
members from Southeastern states 
were present. 

Teams from North Carolina State 
College in Raleigh, Clemson College 
in South Carolina and the U.S. De- 
partment of Agriculture were in 
charge of the program. John Walker 
of Mount Olive, a national director of 
the association, presided at both morn- 
ing and afternoon sessions. 


NRCI Market Tests 
New Dessert Cherries 

The National Red Cherry Institute 
is market testing a new canned dessert 
cherry in retail stores throughout 
Cleveland and northeastern Ohio. The 
test is scheduled to run February 
through April. According to Wil- 
liam Powell, executive secretary of 
the Institute, the Cleveland test should 
provide a yardstick for measuring the 
national potential of the newcomer 





Ogden, 


eccccecee Sold & Serviced in the West by: 
KING SALES & ENGINEERING CO. 


.los Angeles 


JAMES Q. LEAVITT COMPANY 
Utah ° 
Seattle, Wash. °* 


Oakland, Calif. 
Salem, Oregon 











Pur-O-Tex Belting 


proves best for the job! 


Ton-Tex Pur-O-Tex is a white, non- 
toxic conveyor belt that is ideal for 
the food industry. It is made of 
plies of selected duck welded to- 
gether with special compounds to 
resist water, oil, grease, heat and 
mild abrasion. 


Pur-O-.Tex will not impart taste or 
odor to products carried. It is per- 
— pliable and can be vulcan- 
ized endless. Easy to wash and keep 
clean—an excellent “inspection” belt. 

& Write our Engineering 
Department for help in planning 
your conveyor jobs. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


1160 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


BELTING & 


31 COLUMBUS AVENUE 
ENGLEWOOD. NEW JERSEY 


TON-TEX 


CONVEYOR AND 
TRANSMISSION 





BERLIN 
12 FT. SHAKER GRADER 


CHAPMAN 








if you did not see this 
new 12° Shaker Grader 
at the National Canner 
Show, send fer com- 
plete information te- 
day. 


The features incorporated in this 12’ 
Shaker Grader are new . . . adding 
to its outstanding performance. 


Designed for high copacity, rapid change over, and quick wash 
evt with minimum cost, the new Berlin Chapmon 12’ Shaker 


Grader is nearly 100% accurate . . 
action of rubber wipers . . 
ef raw peas er similar vegetables 


Since 1908 | Write for complete details. 
BERLIN CHAPMAN CO, BERLIN * WISCONSIN 


. It has squeegee cleaning 
made to handle high capacities 


division of Consolidated Foundries & Mfg. Corp. 


to the canned dessert field. 

Key figures in the Cleveland market- 
ing test include Fruit Growers Co-op 
of Sturgeon Bay, Wis., who are pro- 
viding the dessert pack and Cleveland 
broker Lester H. Lipton, who is han- 
dling distribution. 


Inter-American Congress 
To Be Held June 9-13 

The second Inter-American Food 
Congress is to be held at Carillon 
Hotel, Miami Beach, Fla., on June 9- 
13, it is announced by Inter-American 
Food Institute, Inc., the sponsoring 
organization. 

The event will be a bi-lingual meet- 
ing covering all phases of food tech- 
nology, according to J. Arthur Lewis, 
University of Miami ,who is execu- 
tive secretary of the institute. Other 
U.S. residents who will be active in 
the meeting, as members of the execu- 
tive committee, include: Leo I. De- 
Witt, Food Machinery International; 
William Saenz, University of Miami; 
Gaston Kohn, American Can Co.; 
E. G. Laughery, Coffee Brewing In- 
stitute; and L. J. Sanjurjo, Cyanamid 
International. 


NAFFP Plans Move 
To Larger Quarters 

The National Association of Frozen 
Food Packers will move into new 
and larger quarters effective June 1. 
The new office will be situated in suite 
700 at 919 18th St., N. W., Washing- 
ton, D. C. 

The association also announced two 
new additions to their staff operations. 
C. Bertram Plante, Jr., has joined 
NAFFP as director of Public Rela- 
tions and Information and Leonard S. 
Fenn has joined the staff as assistant 
to the research director. 


Barnum To Speak At 
Packaging Conference 

H. J. Barnum, Jr., executive vice 
president, Salada-Shirriff-Horsey Corp. 
Ltd., Toronto, will be the featured 
luncheon speaker Tuesday, March 10, 
at the Canadian Packaging Confer- 
ence. The meeting will be held at the 
King Edward Hotel in Toronto. 

Mr. Barnum will discuss and evalu- 
ate current merchandising and pack- 
aging trends in the Canadian food in 
dustry. 


General Addresses N. Y. Group 

Major General Andrew T. McNa- 
mara, Quartermaster General of the 
U.S. Army, was the guest speaker at 
the first 1959 general membership 
meeting of the New York chapter of 
the Quartermaster Association. The 
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meeting was held in the Officers’ Club 
at Fort Hamilton in Brooklyn. Gen- 
eral McNamara spoke on “Quarter- 
master Trends for the Future.” 


NCA Reports On 
Multi-Pack Test 

Multi-pack sales of canned corn, 
applesauce and cranberry sauce show 
a decided edge over single unit sales 
of these products according to a two- 
year study of multi-pack movement. 
The study was conducted by the Na- 
tional Canners Assn. in cooperation 
with American Stores Co. as an activ- 
ity of NCA’s Consumer and Trade 
Relations Program. 

The report, No. 6 in NCA’s “Phila- 
delphia Project,” ends the third year 
of a study of more than 750 canned 
food items under actual store condi- 
tions. The multi-pack test covers the 
period from January, 1956 through 
December, 1957. The six canned foods 
studied were corn, applesauce, cran- 
berry sauce, evaporated milk, tuna 
and soup. 

The study showed a notable sales 
increase for three-pack plus single 
units and six-pack plus single units 
display arrangements of corn. Cran- 
berry sauce showed a similar sales in- 
crease when featured in three-pack 
plus single units. Applesauce showed 
sales gains in three- and four-pack 
units. 

Multi-pack units of vegetable soup, 
tomato soup, evaporated milk and tuna 
did not produce any significant sales 
gains over the single unit display. 

Copies of the Philadelphia Project 
Reports are available upon written re- 
quest to Dr. Howard L. Stier, director, 
Division of Statistics, NCA, 1133 20th 
Street, N. W., Washington 6, D. C. 


New Service For Beet Canners 
At the request of Wisconsin beet 
canners, the Wisconsin Canners Assn. 
is collecting canned beet stock-on-hand 
figures from Wisconsin canners on a 
semi-monthly basis. Summary reports 
will be supplied to reporting canners. 


AMIF Names Boord Chairman 

A. D. Donnell, president, Rath 
Packing Co., Waterloo, Iowa, has been 
named chairman of the board of di- 
rectors of the American Meat Institute 
Foundation. Mr. Donnell succeeds H. 
Harold Meyer who retired. 


PCA Honors Tomato Growers 
The top six Master Tomato Grow- 
ers in Pennsylvania for the 1958 grow- 
ing season were presented plaque a- 
wards by the Pennsylvania Canners 
Assn. The awards were presented at 
a recent meeting of farmers and to- 
mato growers in Lancaster County. 


DIVERSEY 


DIVERSIDE 


INSECTICIDE 


“Cootie” courtesy of W. HM. Schaper Mig. Co. 


lethal 


=yet safe for use in 
food processing plants 


DIVERSIDE is a patented formulation of three potent insecti- 
cides plus a synergist which more than doubles the kill-power 
of all three. It’s fast ... sure . . . deadly—yet so safe many 
plants spray during lunch hours. 


Many food plants have a pest control problem without 
knowing it. Cail your Diversey D-Man. Without charge or 
obligation, he will check the effectiveness of your present pest 
control program. Or write THE DIVERSEY CORPORA- 
TION, 1820 Roscoe Street, Chicago 13, Illinois. 


DIVERSEY®) 


1820 WEST ROSCOE STREET, CHICAGO 13, RP -t-. 
63 





Classified Advertising 





BATES: Help wanted, positions wonted, me- 
chinery and equipment wanted or for sale or 
ether classified netices—15 cents per werd, 
75< extra for blind bex number. Minimum 
chorge $4. Terms net prepaid. Classified ads 
ere set in 6-point type. No cuts or special ber- 
der permitted. Each line of capital letters 
cherged for as two lines 


Classified-displey and professional rate (borders 

cuts permitted), 1-time- $25. per inch. 

. 12 menthly issues, paid in odvence: 

$200. Ne commission or cosh discount 
on classified or classified displey. 











CHECK WITH CUYLER CORPORATION before you 
buy new, used or rebuilt food processing machinery 
Write for details on these special offerings of the 
month—2#303 ond #2 Con Casers, #2 and 22 
Panama Closing Machines, #2, 303 and #10 
Handpock Fillers, Ayars 6-pocket 8-oz. Filler, FMC 
10-velve SS 46-02. Filler, Longsenkamp Finishers, 
Continvovs Pasteurizer, FMC Continuous Peeler. Al! 
rebuilt and guvcranteed from our worehouse stock 
OTTO W. CUYLER CORPORATION, Webster, New 
York. 





SAVE MONEY-TIME-ENGINEERING with GOOD FMC 
FOOD EQUIPMENT. Complete Piants available for 
eee Pet Food, Oils, Maceareni; Colloid Mills, 

izers, Mixers, Pulverizers, Sifters, Dryers, 





FOR SALE—MACHINERY 
AND EQUIPMENT 


MODERN REBUILT “PROCESS: “MACHINERY 
AVAILABLE AT GREAT SAVINGS 

PROMPT DELIVERIES 
Stenderd Knapp 429 Carton Sealers with Compres- 
sion Units. 
Werner & Piieiderer 3,000 gol. and 3,500 gel 
Jacketed Double Arm Mixers 
A-8-C and Ferguson Corton Seolers 
Preumatic Scale Cartoning Line consisting of Avuto- 
matic Feed, Wax Liner, Fillers, Bottom Sealer, Top 
Sealer and Compression Unit 
Preumatic Scale Tite Wrap Machine 
Jones Model CMV Constant Motion Adjustable Cer 
toner 
Package Machinery, Hoyssen, Scandic, Hudson Sharp 
Wrappers, ol! models 
Dey, Boker Perkins, Hottmon Mixers, all types 
Hope, Elgin, Filler Piston Fillers 
World, Ermeld, Pony Labelers 
Stokes & Smith G1, G2, G4, HGS7, HGSE Fillers 
Over 5,000 MACHINES IN STOCK—Mixers, Lobeters, 
Dryers, Fillors, Sifters, Grinders, Cappers, Pulver 
izers, Packaging Machines, Carton Sealing Machines 
Write, Wire, Phone Collect for Details and Quote 
tions 


UNION STANDARD EQUIPMENT COMPANY 


FOR SALE—KETTLES, LABELERS, Retorts, Fillers, 
Tonks, Pumps, Con Washers, sterilizers, Cose Pack- 
ers, etc. Send for list. Loeb Equipment Supply Co., 
830 W. Superior St., Chicego 22, II! 


BURT LABELER 
Perfect condition. Hod little use 
Flower City Bokery Supplies, inc 
235 Buffale Read, Rochester, New York 


Eigin Filler, twin piston, good working condition 
Berlin Chapmen rotery washer. Silent cutter combi- 
nation grinder.—Appetizing Food Products, Rich 
mond, Mich 


FOR SALE: Standard Knapp $429 Top Giver. Fitz 
petrick st. ot. Commuting Machines Models D & F. 
3,000, 3,700 gallon stainless steel Vacuum Tonks 
with colls. Niagora Pressure Leaf Filters: 500, 100, 
80, 45 sa. f., Stainless Steel. Hope Piston Filler 
gellons per stroke. SEND US YOUR INQUIRIES 
PERRY EQUIPMENT CORP., 1405 N. 6th St., Phile 
22, Pa 


CAN HANDLING MACHINERY, complete can con- 
veyor systems & specicl items made te order, 
prices given from your print or sketch, automatic 
empty can diverter, empty con wosher, mokers & 
counters, cover feed pressure control, Martin J) 
Wilcox Co., 425 $. W. Maplecrest Drive, Portiend 
1%, Oregon 


CRCO #4, 


Model 





NEW °* 
+5 and #6 Bean Graders; 


Mille. ” Vacuum Pans, Evaperotors, Kettles, Tanks, 
Reactors, Filter Presses; Fillers, Labelers, Pockaging 
units. Send for FIRST FACTS latest stock list and 
Bulletioa . . . and $-A-V-El 

FIRST MACHINERY CORP., INC. 

209 Tenth S$t., Bkiyn. 15, N. Y. 


FOR SALE—3000 ff of Alvey heavy-duty grevity 
conveyor, price $1.00 per ff, buy as little as 10 ft 
or more; aise hundreds of feet of portable and floor- 
to-floor belt cenveyors with AC motor drives, price 
1/3 of new; what de you need? Write to: Frank 
Kogler, Fort Pitt Brewery, Sharpsburg Piont, 17th 
ond Mory Sts., Sharpsburg, Po. 


SUCCESSFUL new design metal roller Multi- Sizer 
for sweet potate canning factories and produce 
sheds. For sweets, cokes, ond fruits; 400 to 1,000 
bushels per hour sizes. Side delivery rubber belts 
to can fillers or packages. Also produce shed, 
washers, woxers, and sizers. C. Stanley Short, 
Cheswold, Del 


NOW IS THE TIME TO WATERPROOF YOUR ELEC- 
TRIC MOTORS WITH MOTOR-ARMOR. Prevents inter- 
ruption and delays in production schedules. Low 
cost. Easy te opply. Ne boking. Your local motor 
repair shop will gladly take care of your needs or 
write us for full details. Industrial Maintenance 
Supply, Box 5672, Cleveland 1, Ohio. 














CLEANING EQUIPMENT 

For plant maintenance, tank cleaning and sanitation, 
hot ‘“‘je! stream’’ cleaning with Sellers Hydraulic 
Jets. Send for Bulletin 424-8. Sellers Injector Cor 
poration, 1604-K Hamilton Street, Philadelphia 30, 
Pa. 

ABC Model XSA case sealer, 250 gal. S/S lee 
kettles, new 40 gol. S$/C kettles, 42° x 72” retorts, 
500 gal. $/S sani-tenk agit., $/S viking pumps, 
new 400 ib. S/S ribbon mixers. Additional equip- 
ment in stock. We buy ond sell. Aaron Equipment 
Company, Vest Bive Island, Chicago, Iilinois 


FoR SALE: THE TEXTUREMETER— ‘Testing device of 
many vwses, Portable-hand- operated — available 
about March 15th. shipment. Can be furnished in 
stainless stee! bow! & punch—also metric & english 
combination govge of smoll extra cost 
Mox R. Penkrotz, Ex!. Distr 
Valders, Wis. Phone 73 


WANTED MACHINERY 


NEEDED URGENTLY—Bottle rinser for 12-02. ketchup 
or beer bottle, cap. minimum 240 bottles per min., 
Hartford Empire or equivalent; con also use un- 
scrombler ond ony other surplus fillers, lobelers, 
conveyors, etc. Give complete details in first letter, 
dealers invited. Bex 429, </o Conner/Packer. 


USED ° 


WILL TRADE A TWIN PISTON ELGIN FILLER for o 
can labeling machine. Box 139, </o CANNER/ 
PACKER. 

WANTED—4 Lote Mode! F Sean Snippers, 14 CRCO 
#5 Groders, 2 Urschel Model 30C SS Bean Cutters 
must be in good condition. Bex 329, </e Canner 
Packer. 


WANTED—USED KYLE TYPE EYE APPLICATOR. P. O 
Box 26, Hollister, Collif. 

Stendard-Kaapp Model 429 Top and Bottom Case 
Giver and compression unit, complete; Deming Filler 
{303's) for French Style Beans.Box 439, </o CAN- 
NER/PACKER. 














HELP WANTED 


Wanted—Sales ond Engineering Management As- 
sistant by large Eastern Manufacturer of food proc- 
essing equipment for canning and freezing. Must 
hove thermal transfer background and experience in 
canning and conning ond packaging machinery 
Mechanico!l engineering degree preferred but not 
essential. in applying, please give complete details 
of education, training, experience and salory ex- 
pected |. Apply Box 229, </o Canner/Packer. 


WANTED—MAN 10 work IN MODERN “PICKLE 
PLANT located in middie west, as packing line 
superintendent. Must have thorough knowledge of 
pecking equipment, White Cap Mochines and high 
speed production. Box 339, </o Canner Packer 


Sales, advertising and promotional manager needed 
Prafer man with pickle experience but will consider 
other fields. $7500.00 per year plus percentage of 
increased sales. Locoted middie west. Box 239 
c/o Canner/Packer 





Dog-Eared Copies? 


A sure way to get a fresh-look- 
ing copy of CANNER/PACKER, be- 
fore the boss has torn half the arti- 
cles out for his personal file, is to 
get a personal subscription. 

Just fill out the card under the 
cover of this magazine or write: 
Canner/Packer, Circulation Dept., 
500 Howerd St., San Francisco 5, 
Calif. 














NEW YORK 


WIRE US COLLECT! 


6 PISTON #10 M & S Filler. 
Brass contact parts. 
in excellent condition. 
Wire or Phone collect GA-1-1380 








FOOD PROCESSING MACHINERY 


REBUILT 


1,000 #2% Continental Cans with covers; Elgin single 
head screw-type Capper; Panama Closing machines, diameter range 208-404, height 300-700; FMC 
6-vaive Juice Filler; FAC S.S. 10-valve Filler for 46-oz. cans; FAC #2 and 303 Handpack Fillers; Horix 
"“O" 6-valve Filler; FMC Continuous Peelers; Horix 18-valve S.S. Rotary Juice Filler. 


OTTO W. CUYLER CORPORATION 


WEBSTER ° 
* Serving the food processing industry since 1912 ® 








POSITIONS WANTED BUSINESS OPPORTUNITIES 

















PLANT MANAGER—41, with 20 yeors diversified ex- FOR SALE: Established business over 50 years. 
perience conning mony items. Cost reduction, pro- Processing and Packing Pickles. idee! Locotion in 
duction efficiency, quolity uniformity assured. eastern port ef centre! states. Private ilreed 
Seeking concern with vigorous policy. Leceation in- switch. Good vegetable growing creas. Excellent disturb your present mer! 

cidental. Avoilable April Ist. Box 529, CANNER/ opportunity, room for expansion. Reply te Box 1282, W. Peterson, Chicage, Iii. not -4348. 
PACKER. CANNER/PACKER. 














Several Articles in Canner/Packer 


. were wanted in such quantities by readers, that in- 
stead of ripping pages out of extra copies of each issue, 
we had reprints made of them. We would be glad to do 
this for you, too, in quantities of 100 or more—and for 
less than you would expect. When reprints of the follow- 
ing articles were ordered, we had some extra made. For | Circle Number Wanted ' 2 3 
10c to cover handling and postage, we will send a single | Mail to: Reprint Department, CANNER /PACKER, 59 E. Monroe, 
copy of the reprints to you. Chleoge 3, M. 


| Plant Safety in Food Products Manufacture (Oct.& Nov.) 


Eight pages of fire and accident prevention measures in 
a food plant. Written by an outstanding engineer. 


2 Standard Picking Box Designed for East and Midwest Packers (Dec.) 


Specifications for standardized picking box and an out- 
line of mechanized raw product handling methods. 


3 How Green Giant Packs Asparagus (Nov.) 


A new machine for cutting whole pack and cuts-and-tips 
is used in Dayton, Wash., plant. 











APPLE CONCENTRATE 
Fuli Flavor « Good Color ¢ Excellent Quality 
38° Baume—70/71 Brix—Packed in 55-gallon drums. 
% Available for immediate shipment 


APPLE ESSENCE — 200 FOLD 


Complete line of Concentrates, Juices, Purees, Fruits 
and Vegetables for The Canning Industry such as: 


CONCORD GRAPE CONCENTRATE PINEAPPLE JUICE CONCENTRATE PRUNE CONCENTRATE GRAPEFRUIT CONCENTRATE 
PEACH CONCENTRATE APRICOT CONCENTRATE ORANGE CONCENTRATE STRAWBERRY ESTERS 


HENRY BROCH & CO. 1525 €. 53RD st., CHICAGO 15, ILL., Phone: BUtterfield 8-1940 








JIFFY-POTS 


Shuttleworth UNSCRAMBLER 


The World's FIRST 

° ‘ a 

handles bright cans gently... 4 | Peat Pot LA 
4 &, 

at great savings . Vegetables in Jiffy-Pots produce 

an earlier Crep and heavier yield. 


* One Man Operation Tematees do especially well in 
Jiffies as do Peppers, Cucumbers, 


* Handles Sizes 202 Ff . ; Melons, Cabbage and Eggplant. 


To 404 Inclusive : 
ta This revolutionary plant-growing container, imported from 
oe Very Gentle % Norway, is made of finest quality peat 
Lie Roots grow right through the pot walls, thus permitting plant- 
* Portable . - ga ing-out into the field or garden “pot and all.” 
. Send for full detoils Wonderful to work with ... ne knocking out—ne messy 
. pot removal. Support better growth no transplant shock 
DESIGNED BY CANNERS FOR CANNERS Write or Phone 190 —ne wilting. 
WRITE FOR FREE SAMPLES AND PRICES 


GEO. J. BALL, INC. ,.”2"."ar",", 








Shuttleworth Machinery Corporation e Warren, indiana 
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IS PROFIT-EATING 
EQUIPMENT MAKING 
THESE HEADLINES 
IN YOUR PLANTS? 


Could Cut So Com 50% 


STYLE SA Double 
Motion Mix Cooker 
Variable Speed Drive 


Has obsolete high-cost production machinery 
reduced your profits? If so: MODERNIZE. 
Hamilton produces equipment that can show you 
how more can be accomplished in less time, and 
with quality assured through modern equipment 
and mechanical controls, rather than by human 
skills at high wages 


Hamilton equipment can brighten your profit 


Write for Catalogue 


picture. 


HA 


COPPER AND 
BRASS WORKS 





ESTABLISHED Hare 


DIVISION OF 
BRIGHTON CORP. 


620 STATE AVENUE CINCINNATI 4 onio 





meio eae 





GREATER ECONOMY 


Between Field and Processing Plant 
with 
NAILED WOODEN PICKING BOXES 
Designed for Mid-Western Requirements 


* LESS SHRINKAGE 
* MORE VENTILATION 


RIGID CONSTRUCTION 
PALLET HANDLING 
AUTOMATIC DUMPING 
LONG LIFE SPAN 
HOLDS 36 LBS. 


CALIFORNIA PINE BOX DISTRIBUTORS 


Monadnock Bidg. San Francisco 5, Calif. 





CANS A MINUTE... 


7 opened, 
drained and 
rinsed ! 


The new Langsenkamp“101" Can 
Opener is completely automatic 

. does the work of four men. Depending on the prod- 
uct’s consistency, it can open, drain and rinse up to 20 
No. 10's a minute. Positively eliminates the chance of can 
slivers getting into your product 

Ideal for canners, frozen food processors, bakers, or 
any users of liquid or semi-paste product . . . for any 
product that will drain through a 4” opening. Provides 
cleaner, more efficient handling—no loss due to spilling 
or splashing of product. Equipped with stainless steel 
underpan 60” x 20” x 15” wide, % hp motor, 806 Ibs. 
net weight, pump optional. 

The “101"" Automatic Can Opener is one of a complete 
line of Langsenkamp machines for food processors which 
also includes manually-operated can openers and auto- 
matic can crushers. Write for full details. 


F.H.LANGSENKAMP CO. 


227 © SOUTH ST. + INDIANAPOLIS 4. INDIANA 
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March 

1-5—National Assn. of Frozen Food 
Packers, annual convention, Conrad- 
Hilton Hotel, Chicago, Il. 

2-13—industrial Packaging Short 
Course, Purdue University, Div. of 
Adult Education, Lafayette, Ind. 

5-6—Pennsylvania Canners Workshop, 
Allenberry Lodge, Boiling Springs, 
Pa. 

6-7—Virginia Canners Assn., 5ist an- 
nual meeting, John Marshall Hotel, 
Richmond, Va 

8-11—National American Wholesale 
Grocers Assn.. 53rd annual conven- 
tion, Palmer House, Chicago, Il 

10-11—Packaging Assn. of Canada, na- 
tional packaging conference, King 
Edward Hotel, Toronto 

13-14—Utah Canners Assn., 47th annual 
convention, Palmer House, Chicago, 
Ill. 

15-16 — Connecticut, Western Massa- 
chusetts Food Brokers Assn. and 
Frozen Food Distributors Assn. of 
New England, second annual Eastern 
frozen foods conference, Statler Hil- 
ton Hotel, Hartford, Conn. 

15-17—Canners League of ,California 
55th annual meeting, Santa Barbara- 
Biltmore Hotel, Santa Barbara, Cal. 

19—Packaging Assn. of Canada, Mon- 
treal Chapter, seminar, Ruby Foo’s, 
Montreal. 

20-21—Northwest Canners and Freezers 
Assn., Membership Conference, Gear- 
hart, Ore 

23-26—Folding Paper Box Assn. of 
America, annual meeting, Drake 
Hotel, Chicago, Il 
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American Box Corp. at > 
American Can Co. 12-13 
Anchor Hocking Glass Corp 8-9 
Angelus Sanitary Can 

Machine Co. ere 
Aseptic-Thermo Indicator Co. ... .67 
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Ball Bros. Co., Inc ss 
Ball, Geo. J., Inc 65 
Berlin Chapman Co .62 
Broch, Henry & Co = 
Brockway Glass Co., Inc. 4 
Burt Machine Co 61 
Calif. Pine Box Distributors 66 
Chemical Products Div., 

Darworth, Inc 3 
Chisholm-Ryder Co., Inc. . 42 
Clipper Belt Lacer Co 52 
Creamery Package Mfg. Co 53 
Crown Cork & Seal Co., Inc. ; 6 
Cuyler, Otto W., Corp. ... 64 
Diamond Crystal Salt Co. 22 
Diversey Corp 63 
Emhart Mfg. Co 15 
Food Machinery and 

Chemical Corp 
Griffith Laboratories, The 20 
Hamilton Hotel 67 
Hamilton Kettles 

Div. of Brighton Corp 66 
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23-27—Dept. of Food & Dairy Tech- 
nology, 3rd annual food science short 
course, Oregon State College, Cor- 
vallis, Ore. 

30—Tennessee Frozen Foods Assn., 
Spring meeting, Peabody Hotel, 
Memphis, Tenn. 


April 

5-9—American Warehousemen's Assn., 
68th annual meeting, Statler Hilton 
Hotel, Washington, D. C. 

8-10—Central States Frozen Food Assn., 
midyear meeting, French Lick Hotel, 
French Lick, Ind. 

11-15—Cooperative Food Distributors 
of America, llth annual convention, 
Ambassador Hotel, Los Angeles, Cal 

16—Packaging Assn. of Canada, Mon- 
treal Chapter, seminar, Ruby Foo’s, 
Montreal. 

16-18—Institutional Food Distributors 
of America, USWGA annual conven- 
tion with exhibits, Americana Hotel, 
Miami Beach, Fla. 

17-18—Institutional Food Distributors 
of America, annual meeting, Ameri- 
cana Hotel, Miami, Fla 

17-22—U. S. Wholesale Grocers’ Assn., 
convention and exposition, Hotel 
Americana, Bal Harbour, Miami 
Beach, Fla. 

19-22—U. 8. Wholesale Grocers’ Assn., 
annual convention and food distribu- 
tion exposition, Americana Hotel. 
Miami Beach, Fla 

23-25—Southern and Southwestern 
Frozen Food Associations, joint an- 
nual convention, Statler-Hilton Hotel, 
Dallas, Tex 
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ATTENTION! 


Acta alae) Mela 
alelaPaclabiel 
steam retort 


users! 


Cook-Chex takes the last trace of guesswork out 
of production control. 
1. Eliminate wrong cook schedules. 
. Keep retort baskets in sequence. 
3. Guard against “by-passing™ retorts. 
. Provide low-cost permanent records 
for your cooking-plant. 


Cook-Chex is the chemically impregnated 
retort tag that changes from purple to green 
only after your run has been properly and 
completely retort processed. Hang a Cook- 
Chex on each basket before retorting— 
inspect it after withdrawing. You have the 
full “protection” record at a glance. It's that 
easy—that sure. 


Used by all major packers. Approved and rec- 
ommended by cannery inspectors. Ask them! 


Send for Free samples. 


ASEPTIC-THERMO INDICATOR CO. 


Dept. CP-3, 11471 Vanowen St., No. Hollywood, Colif 


ROOMS 


anytime to 


PREFERRED 
GUESTS ¥* 


ofe During certain 
convention peri- 
ods, all available Chi- 
cago hotel rooms are 
frequently taken. The 
Hamilton guarantees 
(with advance notice) 
reservations anytime of 
the year to you, the pre- 
ferred guest. Ask for 
your “Preferred Guest 
Card”, today ... at no 
obligation. 


oan SS 


THE 


Y 
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20 SOUTH DEARBORN 
Preferred by guests in 


CHICAGO 


IN KANSAS CITY IT'S THE 
BELLERIVE HOTEL 
100% AIR-CONDITIONED 
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Golden Years for Frozen Foods Lie Ahead 


The National Assn. of Frozen Food Packers’ Con- 
vention being held in Chicago March 1-4 could quite 
properly be called the Golden Anniversary of the 
U. S. commercial frozen food industry. While foods 
have been frozen experimentally for more than half a 
century, it was just a little over 50 years ago that 
H. A. Baker established the first regular frozen food 
business, that of freezing berries, in Denver, Colo. 


In that half-century from 1909 to 1959, the na- 
tion’s frozen food pack has grown from nothing to 
over five billion pounds a year. Included in this ton- 
nage are over 600 million Ibs. of fruits, some 1.1 bil- 
lion Ibs. of vegetables, nearly 900 million Ibs. each of 
juices and convenience foods, over 300 million Ibs. 
each of fish-eggs-meats, and over a billion Ibs. of 
quick-frozen poultry. 

A golden anniversary, however, is properly a time 
for looking ahead as well as backward. And so, since 
this journal and its predecessors have shared with the 
frozen food business all of its fifty years just past, 
perhaps we will not be considered presumptuous if 
we hazard some comments as to what the next half- 
century will bring (not in the order of importance). 


Packs: The U. S. population is expected to increase 
about 50% in the next half-century. Since consump- 
tion of frozen foods per capita is also going up stead- 
ily, and since many new varieties of frozen foods will 
be introduced in this period, it is conservative to esti- 
mate that the pack of 2009 A.D. in the United States 
will total at least 100° more than that of 1959, or 
not less than 11 billion Ibs. 


Spoilage Reduction: Improved methods of making 
accurate bacteria counts, and of reducing build-up of 
spcilage organisms in processing plants, are sure to 
follow knowledge which is being won the hard way 
today. Time-temperature tolerance studies now being 
made will help find the ways to get these better frozen 
products to consumers still possessed of all the flavor 
and nutritive value with which they leave the factory. 


Speedy Defrosting: Great progress will be made in 
the near future in methods for home heating of frozen 
products and for preserver, bakery and other indus- 
trial thawing. Such high-speed defrosting will elimi- 
nate one of the most serious handicaps the industry 
faces today. 


Dehydrofreezing: Man is gradually learning that he 
need not always eat food in the way nature made it. 
Lemonade, made by adding water and sugar, is more 
palatable than straight lemon juice. Consumers will 
find that the reverse is sometimes true—that products 


with less water in them than is naturally present have 
advantages in the way of holding their shape, provid- 
ing new and more pleasant textures, etc. Dehydro- 
freezing should find opportunities to exploit this 
principle. 

Package Mechanization: While single - portion 
packs should gain, package simplification also will 
make great strides. The frozen food plant of 1939 
had dozens of workers employed in setting up car- 
tons, a job done today by machinery. In the next 20 
years equally great improvements in packaging auto- 
mation will occur, and 50 years from now the frozen 
food package will unquestionably be a one-piece, 
fully-mechanized product, in most instances with 
built-in utilization and merchandising factors as well. 


Convenience Foods: More precooked, blended and 
otherwise prepared frozen foods are certain. They 
will come because the consumer wants them, but also 
because of better home and institutional heating fa- 
cilities, as a means of getting out of the heavy com- 
petitive race, as a means of permitting the use of new 
and better ingredients, and to permit addition of nu- 
trients not always present in nature. 


Fancy Foods: The gourmet market—low in relative 
volume but high in profit—will be exploited by the 
frozen food industry, not only in the way of fancy 
convenience-type items but also with extra-quality 
conventional products like fruits, vegetables, fowl, 
fish, etc. 


Sales Outlets: Additional types of markets will be 
added in years to come. Highly promising is the auto- 
matic vending of frozen foods, both to dispense foods 
to take home and also for consumption on the spot. 
Special packs will be created, in some instances, for 
this latter trade. Another market which will boom is 
the export-import field. Already foreign trade in 
frozen items is booming in Europe, and America will 
not long lag behind. 

Unification: Finally, we believe frozen packing will 
come to be more and more a part of processed food 
production as a whole. At least 50% of the frozen 
pack of today is produced by companies in other food 
fields. It makes sense that this proportion will grow, 
that freezing will find great areas in common with 
other food preserving industries, that they will add 
canned, dry and glassed food lines, and that non- 
freezers will add frozen food lines, to make the best 
possible use of raw materials, productive capacity 
and marketing opportunities. 

El Stark 
Editor 
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Nothing can take 
the place of the 








v 
FMC Model 58 
F R i= = Ss 1% @) N | FMC FREESTONE PITTERS operating ot the Son Jose plont of Tri-Valley Packing Association 


PITTER 
.... for speed, simplicity and economy 


in freestone peach-pitting operations 


Simply pre-set the splitting blades and flip the switch. The 
operator feeds this compact FMC Freestone Pitter and the 
machine does the rest, smoothly, uniformly — handling all 
sizes of freestone peaches without pre-grading. 

In average operation you'll cleanly halve and pit up to 50 
peaches a minute, with total separation of fruit from pit, no 
fragments left on the pit, and re-pitting cut to an absolute 
minimum. 

Install it anywhere over any take-away conveyor system. 
It measures only 18” wide by 28” deep, and its small number 
of moving parts makes it really economical to maintain. Stain- 
less steel knives are used, and a pair of water jets play on 
them to prevent build-up of fruit particles. Simple, open con- 
struction makes cleanup an easy matter. 

Modern peach canning operations would find it hard to 
get along without the Model 58. Full information supplied 
gladly on request. 


Putting /deas to Work 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


FOOD MACHINERY Genera! Saies Offices 
ene WESTERN: SAN JOSE, CALIF. +» EASTERN: HOOPESTON, ILL 


CORFrORATION 





FAMOUS FROZEN FRUIT 
Metal Packaging by HEEKIN 


YOUR CHOICE OF 
THREE COVERS 


4 


A deep friction snug fitting cover with- 
out notches that's a leader in design. 


Deep slip cover with stacking fea- 
ture to speed handling operations. 


This friction slip lock-on cover 
locks tight for all frozen foods. 








LITHOGRAPHED OR PLAIN 


a Famous Superior side seam construction saves you money. 


Constant research makes Heekin metal packages for frozen fruit the 
best buy because Heekin cans are product planned . . . planned for 
your profit. Heekin Frozen food Side Seams saves you from shipping 
losses. Heekin's special lacquer on the 
inside of every can protects the flavor 
and quality of your product while main- 
taining a rich golden brilliance. Take 
advantage of a half-century of exper- 


ience by calling Heekin for personal ser- 


vice that will solve your metal packaging Product Planned 


problems. Contact Heekin today! CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES, CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 



































xa 4 va ~ * - * 7 oF * rs #. * cP , a, . “— * - +f 
rien) é 7 eee > m aie * SA 8 3 3 ch 3 *9 , L 
= ~ ~ . ‘ . € Sie ‘ g mag. ee Z . <> - 5 ‘ ~ oh} os Ks ‘ 4 on 
~ _ a “ ry ‘ z , 7 ‘ ee 5 ; pee eer see A i iis * * i i . aoe > dee ne 5 a We iy * ak : if . 
= * : v if 
~ a ~ ‘ 
aks Aang 5 . tee * - fe ee < ie . eo 8 : B fs ri Z ‘ 4 Sra ry Si) 
eres ; } Pra ¥ 3 : pte . , Z > ecb : 4 ip i ; : i > 
aCe eu: J rs fn : s 4 Se Ah chy " oF : ae . is P, ‘ Ly * 
J ‘ t : ’ : , : ‘ : id : 7 
‘ a OO Pr, . >. 2 iB . 7 . ae 7 — . , r 7 ? . O 
te ‘ ; : . , ‘ Mi 7 “- , . ve — a . i a ? . 
7 id 3 . . : Yo. ee. . : - . ; - : 7 = it P 
. . Fe : : : ? as ' a F 
: : ; a 4 : ' . aa : 
. . : F rY 7 . . ; By ava ‘ i . : : ot a , : , 
bd . * 7 Fy 7 pcre . : = 
= Hear 1 COPEL ST ; : a 
: : . “ 0 ‘ ‘ ~ 5 , bd ars . 
> * i . . : : 
* we if ‘ . y om : 7 mee . . 7 4 ' ¥ A : ’ : 
- q - — —- aan} . 
* : : - F ' eae ‘ . ; - r ‘ ' . ts” Be . 
, : e : .* . 
> e | ‘ ' M - ' 
* ; . : 7 , ® ; ; . . 
i . . nie! by : as : * eee . “oh . ts ot a . 5 apt 
‘ mi ° = e : , ‘ : . - 
* = ‘ ’ 5 ae os eas : : . ad Gi 3 3 ae ta ; . . 
a Me ; : ; ; 
? aes 3 7 = iy - ‘ , 
. . : . 
‘. —_: * : 
. 1 , , F = ‘ 7 . ' 
— ' 
: ’ : ' . - i 7 € ; 
/ « 
. 
ASS ee = . = 
rs 
- aes F { 
- ri —— - 
’ ag 
A Bal 
e { 
- 
. ‘ 
. 
= ah » A 
re " - mule ore . * i 
. = . < re 4 Oe thas er rs ote, A : — ‘ Z " : snc ove 
. ‘ 
. . , : : A ° i ‘ ’ . 
$. . - = 7 ‘ . . . i 
F ” . : » , " * . , 
» - * , i . 4 ‘ ® 
"s i ra it . * M - = bd . 
, # 4% ; E z ie i . ‘ 
‘ . . * ei r * bs bd bs , : + ae " © f . 
; he eee ae , . er ; aoe oe a nities wack ; 
" oe o 3 : r ’ Me : : * Fi x ‘i 
¢ : 4 - ' a ig 
+ + " ~ ~ . , . 
- ' : . he “ : . of . + ‘ 
rs ) . ’ a n Z , 
' * . “ 
) w= - ie: + . ~ 
‘ 
e . . uy . ; x by + ™ . . - ¥ 
bd . : . ‘ 4 ~. ‘ . * 
. . 7 . . oe . . r ’ 7 +g . Fy 3 ni 
. . = . ’ : ¢ ‘ é . ® 7 
: : . ¢ 4 . . a) . ; 
eS ea ane Saati” VeaS TE Sect CATER * : —- * f. ’ . a “ ee “ s 7 J ¥ 
ae ees * ee - . 5 e - y shy 0 : : , F A 





